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ZIMCO Vanillin 


The Original Lignin Vanillin 


Successfully used for over 16 years in food preparations and wherever 
Fragrance and Flavor can help to make the Sale for the thoughtful 


manufacturer. 
Remember Zimco Vanillin is noted for Quality and Dependability. 


Consult Your Flavor Supplier 
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Know Abot 


ectric Motor Bearings 


» would operate for indefinitely 
lony periods under all types of conditions without 
requiring: any ¢ ntion whate However, in the 
opinion of ou h a bearing and its at- 
tendant lubricant ; it yet available on the com- 
mercial market. Consequently, bearings for many 


particularly where overloading, 
ranges and chemical and dirt 


types of operations 


extreme te inp rat 


Bearing cap 
and seal 


Double- shielded 
bearing 


Large grease 
reservoir 


We believe that the design used in standard Allis- 
Chalmers drip-proof, tefe and explosion proof motors 


represents the best design for most industrial users. 


The Allis-Chalmers standar en consists of a pre- 
HOUSINY with « $ rous £ Ase eservolr, 


tay ped holes ar pros led fc 


ounted in the end 
Plugged and 
r grease and for pressure relief. 
Under normal operating conditions, this design will operate 


as long without attention as any other type of bearing in use 


laden atmospheres are involved, require special lubri- 
cants or regular lubrication schedules. 

Of course, bearings suitable for many kinds of 
operation under normal conditions can be built to 
require no attention for very long periods — usually 
several years. Allis-Chalmers can supply sealed bear- 
ings in all frame sizes through 505 on short delivery 
and without extra cost for applications of this type. 


Plugged and 
tapped holes 
for grease and 
pressure relief 


Labyrinth 
grease seal 


Mmcation * 


today. But where difficult operating conditions make tre- 
lubrication desirable, it can be done as part of the normal 
lubricating-routine without dismantling the motor. 

The large grease reservoir and shielded bearing design 
assure that grease lost from the bearing due to high operating 
temperatures or other causes will be replaced automatically. 

For further information on bearing design and other fea- 
tures of Allis-Chalmers motors, call your nearby Allis- 
Chalmers District Office or Authorized Distributor. 4.4130 


A. 
ALLIS-CHALMERS “e 


For more information, use coupon on page 157 
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more than 50 years 
of experience in 
designing and 
building dryers 

for industry... 


Louisville 
dryers 


used throughout 

the world for 

great efficiency 

with low maintenance 


LOUISVILLE DRYING 
MACHINERY UNIT 


GENERAL AMERICAN 


TRANSPORTATION CORPORATION 


Dryer Sales Office: 139 S. Fourth Street, Louisville 2, Kentucky 
General Offices: 135 South LaSalle Street, Chicago 90, Illinois 
In Canada: Canadian Locomotive Co., Ltd., Kingston, Ontario 


OFFICES IN ALL PRINCIPAL CITIES 


Lda 


= ” ¢ 
a | 


KNOW THE RESULTS 
BEFORE YOU BUY 


Louisville engineers will test your dryer 
needs inour laboratory. When required, 
a pilot model will be checked in your 
plant before full-size dryers are built. 

Louisville's creative engineering 


pre-determines results for you! 
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Handy, Protected Conversion Tables 


In our laboratory, as in most, it is frequently necessary 
to refer to conversion tables such as that for reading spe- 
cific gravity into percent alcohol. Though such tables are 
available in reference texts, when frequently used they 
become worn, torn and soiled. . 

If a copy is typed or written in long hand, it too, soon 
becomes lab-worn, if not lost or misplaced. However, 
framing a typed copy under glass (see photo), as we have 
done with tables required fot repeated reference, keeps 
them clean, provides long life and avoids misplacing o1 
accidentally discarding them. 

If frame is made with grooves along cach vertical sid 
outside glass, a slide can be inserted to speed use of tabl 
with assured accuiracv.—Raymond S. Fillers, Chief Chem 
ist, Garrett & Co., Brooklyn 


Metal Guards Reduce Damage By Truck 


In many warchouses, trucks, 
from one aisle into another, s 
corner of stacks 

In the warehouses of Gerber Product nd 
uct damage is greatly avoided now that corners of palletized 
tacks are protected by metal guards. 


1 
when backing or 


ymetimes smash cases at the 


prod 
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turning 


These guards are simple | mstruct and 
Ire inexpensive. 

Sheet metal is cut in shape of an isosceles triangle, with 
sides approximately 2 ft. in length. ‘Then sheet is bent to 
form 2 ft.-long sides 1) in photo--at mght 
Height will be same. Next, bottom of each side is flanged 

to provide base and reinforcement 

To facilitate 
ire cut near top ot 


If they are painted 


furthermore 


} 
mgic 


moving and placing guard, hand hole 


] 1} 
TUdTadS Wii 


Wire Screen Flights Improve Cooler 


Cooling of asparagus and other vegetables was mad 
more efficient when we redesigned our cold water bath 
tg employ wire screen flight \) in photo--suspended 
from heavy chain (B) to advance product through unit 

\ttached to metal rods (C) suspended across the 
chains, the flexible screens are held vertical 
other heavy rods ( ecured to their bottom 

Vhree major advantages ar 

1. Slowly ads 
tables, nor cause undue 

2. Counter-flow of cooling water to produ 


i 
can be realized with minimum interference 


drive 
in cooler by 
gained by this construction 
do not break or bruise vege 


1 bath 


iIncing screen 
turbulence of water 1 
t movement 
from flight 
and increasing J ect 

Since bath time can be controlled bi 
of flights with a variable speed drive, and 
cold supply water can be vaned, « 
regulated.—L. M. Jordan and Dorsey 
ing Co., Cambridge, \td 
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PRESSURE COOKER and COOLER 


High-speed STERILMATIC Cooker and Cooler lines 
give canners the precise processing control needed to 
maintain their high standard of product quality and 
uniformity. This continuous, automatic equipment 
cooks every can evenly—cooks every can exactly alike. 
The natural flavor,color, texture and essential vitamins 
This is one of several FMC. Of farm-fresh fruits and vegetables are protected and 


(8 STERILMATIC Cooker and . . 
Cooler shell combinations. Other preserved at their peak of harvest perfection. And 


arrangements are available to meet eet ° ° 
the demands of a variety of products _ these qualities last, too—locked in to be fully enjoyed 
Y requiring either extremely short or long cooks s . F 
when the can is opened and the product served. Write 
A left side positive cup-feed elevator, B Pressure a Z i a a 
pre-heater, C Pre-heater discharge valve, D Pres for full information on Fk MC Ss outstanding “one-man 
i" poker, E Central trol FM | ” ny : 
rattle ig tect Damenmaae unseen? peed ange Mate cook room,” or call your nearest FMC representative. 


valve, G Atmospheric cooler, H Discharge turret 


Ee 


Me Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


f au lo ; 
i eauapmes Mi 
1] 
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Cleaning Compounds in Handy Bins 


Everyone realizes that if materials are stored as clos 
as possible to the areas in which thev are used, a mor 
efficient operation will result. In the average bottlins 
plant, as well as other food plants, this principle is fol 
lowed quite generally in storing ingredients, container 
and machinery parts. However, because of the disorder 
which often develops around drums, pails, and bags con 
taining cleaning compounds, these items are usuall 
stored in some inconvenient, out-of-the-way place 

By building a suitable storage bin (see sketch), clean 
ing compounds can be placed near point of use, without 
detracting from area appearance. ‘This particular bin ha 
four compartments for storage of Cleaning chemical: 
each compartment holding approximately 100 pound: 
of maternal. Door covering each bin swings outward and 
upward and is properly labeled (sce photo) for convenience 
and to prevent error. Convenient directions for use of 
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Flexible Hose Cuts Bearing Wear 
\henment ot pumps at WN heatena ¢ orp. Rahway, N J 
was often distorted when couplings were tightened on 
pipeline intake or discharge t yp free leak Mis- 
ahgnment then caused beat 
When solid pipe iS I litetlex flexible 
metal hose (see photo), | r wear due to misalign 
ment, Bearing repacking 1 OW 
often and general pump maintenance | 
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$50 Extra for Best Item 


You are invited to submit Practical Ideas. You will be 
paid at regular rates when your item is printed and if it 
ix judged best for the month, you will get an additional 
payment of $50. 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item title and 
author's name will be cited (see below). 

Practical Ideas may deseribe any type of device or method 
recently developed to solve a problem, speed an operation, 
or make some task easier. They may concern factory, lab- 
oratory, warehouse, or power-plant operations in the food 
industry. Ideas on management, maintenance, and truck- 
ing or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
The be edited 
converted to finished drawings. 

Send vour 
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submit these ideas. text will and sketches 


Ideas Editor, FOOD 
New York 36. N. Y. 


Practical 


2nd St.. 


> 


JULY PRACTICAL IDEA voted best was “Cooling Aided by 
Air Mixing.” submitted by J. ©. Monk, Chief’ Engineer, 


Golden State Co.. Ltd., Los Banos, Calif. Described was use 


items to: 


of air agitation while lowering temperature of water by 


means of direct expansion refrigeration coils, Air movement 


around coils prevents water from freezing on them, alee 


improves heat transfer. 








LABELING CANS ON aa cur ate MACHINE Smooth, Flat Laps bs 


At Top Speeds! 


aisley Laboratories have developed a remark- 
5) able team of Adhesives for can labeling 
machines. Whatever the equipment or con- 
tainer temperatures, there’s a Paisley Adhesive 
specially designed to give you the greatest 
possible labeling speed, efficiency, and economy. 


Improve appearance, step up production and cut 
costs with these better, more uniform Paisley 

SHOWING PAISLEY LAP BELT PASTE IN ACTION Adhesives. It will pay you to have complete 
technical data and information about newest can 
labeling methods and machinery. The Paisley 
Technical Service Bulletin No. 16 gives you all 
the facts—send for it now! 


FREE. . Valuable Data 
On Can Labeling ! 


This 8-page Round Container 
Labeling Bulletin, fully illus- 
trated and punched for 3-ring 
binder, tells you how to achieve 
clean, neatly labeled, salable 
containers at low cost. Just 
tear this ad, clip it to your 
letterhead, indicate your name 
; and mail to us now. Your free 
ssid . copy of this helpful bulletin 
SHOWING SIZES OF PAISLEY LUMP HOT PICK-UP GUM will be sent along at once. 


PAISLE PRODUCTS INCORPORATED 
Division of MORNINGSTAR, NICOL, INC. 


1770 CANALPORT AVENUE, CHICAGO 16, ILLINOIS © PHONE CANAL 6-2219 
630 WEST Sist STREET, NEW YORK 19, N.Y. © PHONE COLUMBUS 5-2860 


Manvfacturers of Gives, Pastes, Resin Adhesives, Cements and Reloted Chemical Products 


For more information, use coupon on page 157 FOOD ENGINEERING, SEPTEMBER, 1953 

















a 
in thousand 





s fahrenheit (T-t) 








Heat Savings Easily Checked 
Would you like to know HP an 


of your heat exchangers are using, or if you are exhausting 
steam somewhere in your plant, would you care to dete: 
mine heat recovered in terms of BHP by an exchang« 

to both answe 


how much_ boilei 


route 


New Freezer Insulating Procedure 


Newly erected refrigerated warchouse of Minute Maid 
Corp., at Leesburg, Fla., with frozen juice capacity 
equivalent to 1000 rail cars, is insulated throughout with 
moisture, rot and mildew resistant, non-flammable mate- 
rial, Fiberglas. 

Insulation is applied in slabs, I 
each layer successively impaneled on knife-like 
cured to furring strips. Thus, erecting labor is minimized 


two 4-1. 


clip ( 
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Sclect on Scale A in chart, pounds liquid per hr. to bi 
licated by exhaust steam. ‘Then, on Scale C, designate 
imperature to which fluid is to be raised. Now, connect 
two points with a straightedge to determine at the inte: 
ection of straight edge with Scale B the boiler horsepower 
saved.—W. F. Schaphorst, Newark, 


that is required or 


VN. ] 


fire hazard reduced, and construction speeded. Roof apphi 
cation was also stepped-up by spreading 8-in. layer over 
entire roof top instead of against ceilings of storage rooms 

lo minimize heat transfer from minus 10 deg. rooms 
to earth beneath, 3 layers of asphalt enclosed insulating 
boards were applied to foundations to depth of 6 ft. (see 
photo). 

Last layer, inside finish over insulating boards is $ in 
thick perforated tempered hard-board, held in place by 
bent-over ends of impaneling clips. 














Ends Pump “Air Bending” 


lime lost removing air from centrifugal pumps to restore 


lost “prime” should be considered a needless waste of man 


hours. ‘This is particularly true when a pump is in use 
intermittently. 


All that is hift 


necessary to end “air bending’”’ is to 
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Sl GELINMY a! 





You'll find the machining characteristics of B&W Mechanical 

Tubing make it adaptable for turning out hollow cylindrical 

parts with any type of machine tool on mass production or 

jobbing basis. You can get this versatile tubing in grades, tem- 

pers, finishes and sizes to suit any combination of production 

conditions and product specifications. And no matter what 

analyses you need—carbon, alloy or stainless steels—to get the 

desired physical properties in your finished machined parts, THE BABCOCK & WILCOX COMPANY 
a can ompply em. TUBULAR PRODUCTS DIVISION 


= : sale me a Beaver Falls, Pa.— Seamless Tubing; Welded Stainless Steel Tubing 
You'll find Mr. Tubes—your nearby B&W Tube Representative Alliance, Ohio—Welded Carbon Stee! Tubing 


a good man to consult when you need help in determining the 
best available mechanical tubing for your specific requirements. TA-1751(M) 
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And Runway Aids Safety 


ADESTAY Installation o levated runway along an_ entire 
7) Ne eee ide of this same brewer's Detroit bottling plant ha 
1) ¥ \ had two major vantas Bottle-house worker-safets 
has been unproved and confusion in bottling 
has been reduced 
Handrail safeguarded runwa elevated 3 ft abo 
floor, with steps leading to the aisles 
lines. ] mployees use runway entering or leaving bottlin 
plant, thus do not congest 


be tween bottln 


reas. m4 oduction lnc 
they subject to accident ing ft 
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Speeds Cleaning of Jar Filler 
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Protects Both Guests and Workers ire employed as cross-member crta 


openings 

At Stroh Brewing Co., troit, the bottling plant was “\ ith this handy table t e machinery parts a 
especially designed to di play operation to visitors. ‘Tours they are taken from filler and cleaned, 
through the plant are conducted over an elevated balcony units is unlikely. In holder 
operations and extending th Contact of part 


] Ibis 


liil lay HY oO] losin 
Ilh 1i¢ ¢ 

overlooking bottling line 

length of the building 

l’o eliminate any rke r prod mechanisms are piled on floor or shelf. Disa 

from falling objects, « ret i [ ) Wi reassembly i: peeded Ince every part has its own location 

projec ted from floor of bal nv af rangle. Visitors n table Correl Morton and Win. Nixon, Gerber Prod 

view is not unpaired and, if some persot drop { I] icts Co., Freemont, Mich 


marmring of surface 


/ 
no denting 
, 
| 
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Now, for the first time, you can have all 
the benefits of standardizing on a truly 
modern method of mounting wheels on 
shafts .. .through the famous Dodge patented 
Taper-Lock design. 

The time-saving, cost-cutting performance 


of Dodge Taper-Lock . . . already proved in 
millions of installations of Taper-Lock Sheaves, 
Couplings and Conveyor Pulleys... is now 
available in a complete line of Taper-Lock 
Sprockets with Dodge Roller Chain. 

The bushing pictured here fits into the 
hub of every one of the Dodge products 
shown—sprockets, sheaves, couplings, con- 
veyor pulleys. Both tapered bushings and 
hubs are precision machined to achieve per- 
fect interchangeability. The result is less 
down-time on machines, simpler mainte- 
nance, reduced inventories. Taper-Lock 
gives you an unmatched opportunity to 
lower your costs and keep production rolling. 


Dodge Taper-Lock grips the shaft for the 
full length of the bushing—holds with the 
firmness of a shrunk-on fit, yet comes off 
easily, quickly. 

Taper-Lock’s exclusive advantages were 
never more strikingly proved than in the 
new line of sprockets recently introduced 
by Dodge. For Taper-Lock brings to sprock- 
ets a new ‘off-the-shelf’ availability. No 
time-consuming and costly reboring, key 
seating, drilling and tapping for set screws, 
needed to fit them to the shaft! Dodge Taper- 
Lock is available in both driver and driven 
sprockets from No. 40 to No. 100, up to 112 
teeth. Taper-Lock bushings to fit shafts from 
/,” to 10” are available from stock. 

Consider carefully the cost-saving advan- 
tages you get by standardizing on Taper- 
Lock — the modern method of mounting 
wheels on shafts. For further information, call 
your Dodge Distributor, or write the factory. 


DODGE MANUFACTURING CORPORATION, 2800 Union Street, Mishawaka, Indiana 


For more information, use coupon on page 157. 
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CALL THE TRANSMISSIONEER, your 
local Dodge Distributor. Factory 
trained by Dodge, he can give you 
valuable assistance on new, cost- 
saving methods. Look for his name 
under ‘Power Transmission Machin- 
ery’ in your classified phone book. 
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TAPER-LOCK 
SPROCKETS 
and Dodge 
Quality 
Roller Chain 


TAPER-LOCK 
SHEAVES 


TAPER-LOCK 
COUPLINGS 
Rigid and 
Flexible 


TAPER-LOCK 
SOLID-STEEL 
CONVEYOR 
PULLEYS 


For more information, use coupon on page 157 





Walworth No 


AX) 
“a 


GLOBE 





95 Globe Valve 
Re-New Disc 


>» 


For more information, use coupon on page 157. 





Weoilworth 


bronze valves... 


% 











Walworth No. 225P Globe Valve 
500 Brinell Seat and Disc 


Walworth 
No. 29 Gate Valve 


built to give 
dependable trouble-free service 
on all recommended jobs 


Valves 


recommended 


Walworth No. 95 Bronze Globe 
Angle Type: No 


for service where throttling is not required 


96) are 
They are rated at 150 psi working steam 
pressure, 500F; 300 psi cold water, oil or 
gas. The improved renewable disc and lock- 
on, slip-off dise holder an original Wal- 

saves time and trouble 
valve can be repacked unde 
All part 


ice and strength. 


worth development 
This 
when fully opened 


pressure 
are designed 
to give Maximum sery 

Walworth No. 29 Bronze Gate Valves are 
rated at 200 psi working steam pressure, 
550F: 400 psi cold water, oil and gas. These 
valves have rising stems and integral seats. 
Sizes 2-inch and smaller have union bon- 


> 


nets: sizes 2% and 38-inch have bolted bon- 


Co:5a) 
ANGLE 


B 


—;" 60 EAST 42nd STREET 


FOOD 


WALWORTH 


valves and fittings 


ENGINEERING, 


nets. Valves up to and including *4-ineh 


have solid wedge discs; l-inch and larget 
have split wedge discs. These valves can be 
repacked under pressure when fully opened 

Walworth No. 225P Bronze Globe Valves 
No 350 


working ste 


Angle Type: 227P) are rated at 
psi 550F; and 
1000 psi non-shock service on cold water, 


‘am pressure, 
oil and gas. The stainless steel, plug type 
seat and dise heat treated to 500 Brinell 

can be closed on sand, slag, scale and 
similar floatage, without injury to the seat- 
ing surfaces. They are the longest wearing, 
rOUGHEST bronze valves you ean buy. 

For full information Walworth 
Quality Bronze Valves, see your Walworth 
distributor, or write: 


about 


‘a 
aa 


SEPTEMBER, 


NEW YORK 17, N.Y 
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How you can get speed changing that’s 


ALL INDUSTRY 
USES P.1.V.* 


*Positive, infinitely 


variable 


LINK-BELT’s P.1.V. operates independent of friction 
... gives you exact selection of an infinite number of speeds 


Perea nemen .. push a button oO! 
utilize fully-automati Link-Belt’s 
P.LV. Variable Speed Drive provides the speed 
Opec d 


controls 


you need—without stopping the machine 
changing is positive, stepless—accurate under full 
load. Speed choice is infinitely selective, ettortless 
and precise. 

P.LV. is not dependent on friction for power 
transmission. Link-Belt’s exclusive self-tooth 
ing chain meshes with grooved wheels to asst 
positive power transmission at all speeds. Ft 
horsepowet is Constantly lelive re d toy 


If your manufacturing processes 


» 7 


1 of 16 P.L.V. types ' 


PIV. Like all others 


it as bustle for horizontal or 
vertical mounting 


FOOD 
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},] r f ] t t ' 
apie » pce | CONMTPOL, LC ul the facts be t these 


compact P.LV. Variable Speed Drives. ‘There's at 
experienced power transmission engineer in- the 
Link-Belt office near you ll him Send 
for Catalog No. 2274 


LINK: ‘BELT 


LINK-BELT COMPANY 


tX day 


delphia, Colmat 
Francisco, Los Ang 


Africa), Syalre Aust 


For more information, use « JupON on page 





FF YD cots "MORE UNIFORM CONTROL” 


_. . With Foxboro Automatic Temperature Controllers 


a 


naa We BOA RE CENA 


"Vee 
|) OUR 1 | 


Prin Ys eee | 


‘We get more uniform control of retort temper- 
atures since switching to Foxboro Instruments 
. and the charts give us proof of cooking 
time and temperature on every batch,” reports 
Burnham & Morrill Company. 
This modern plant wasn't satisfied with the 
contro] accuracy it was getting with “blind”, 
self-operated regulators. A year ago, M/40 
Recording Time-Temperature Controllers were 
installed. Since then, these Foxboro instru- 
ments have provided completely automatic 
control of the cooking cycles with greater ac- 
curacy, plus the additional advantage of easy- 
to-read chart records. 
Many other food processors are reaping sim- 
Two of the 24 Foxboro Time-Temperature Controllers . 7. 
son eine Deter nil denies ot Renken 6 ilar benefits from Foxboro Measurement and 
Morrill Company, Portland, Me. Control Systems. Write today for information 
that will improve your production, or see your 
Foxboro Field Engineer. 





4 


TRE FOKBORO COMPANY, 309 NEPONSET AVENUE, FOXBORO, MASSACHUSETTS, U.S.A. 


OF e1@ ed INSTRUMENTS THAT IMPROVE 
| PRODUCT UNIFORMITY 
REG. VU. S. PAT. OFF. 


UNITED Sa ae ee CAMA DO A. , N D ENGLAND 


For more information, use coupon on page 157. FOOD ENGINEERING, SEPTEMBER, 1953 





f Ba Pigs are held by the hocks in these dangling chains— 
: 4 pulled through scalding water. Lubrication of chains, 
fied) hooks, bearings, and motors gets a real workout! 


hangs on through 
HEAT and WET! 


Proves usefulness over wide 


A Nt OS a RE NR Im Mi 


range of temperature and 
moisture conditions. 


In meat packing plants, as in many others, 
POCO HTB Grease is widely used with out- 
standing success as a general purpose lubri- 
cant. High film strength and adhesiveness 
over a wide range of temperature and mois- 
ture conditions make this possible. 


POCO HTB is one of a group of Pure Oil 
multi-purpose industrial lubricants that you 
can turn to advantage to simplify your lubri- 
cation practice—and reduce your lubricants 
inventory. 

Find out more about this versatile com- 
pact line of oils and greases designed to do so 
many jobs equally well. In most plants no 
more than six lubricants are needed to do the 
entire lubrication job with complete success. 
By reducing the number of lubricants used in 
your plant to six or less, you can slash ap- 
plication costs, minimize waste and error. 

Tear out that coupon now and mail 
today. You'll get full details on how to start 
a new labor-saving, money-saving, lubrica- 
tion program in your plant. 


KEEP IT PURE, AND SIMPLE! 


PURER 1 P ) =e 
ee The Pure Oil Company, Industrial Sales Dept. H-39 


35 E. Wacker Drive, Chicago 1, Illinois 


; a Please id me your free booklet on how to “Simplify 
and Sav 
NDUS TRIAL _ aes 
POSITION —___. ie 
8 B® =. company___ ages . 
/4 N T } ADDRES} ienill - 
oie ¥ 2 CITY} ZONE—-STATE 


Charleston Charlotte Chattanooga... 
cola Pittsburgh Richmond 








Be sure with Pure Sales offices located in more than 500 cities, including: Atlanta... Birmingham 
Chicago... Columbus... Indianapolis... Jacksonville... Madison... Memphis... Miami... Milwaukee... Minneapolis Pensa 
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NATION-WIDE 


ed 


AUTHORIZED SERVICE SHOPS THROUGHOUT THE UNITED STATES 


ALABAMA QUINCY Electric Motor Repair Co MONTANA ERIE frie Electric & Machine Co 
BIRMINGHAM ROCKFORD Rockford Industries, I MISSOULA industrial Electric Co LANCASTER Fidelity Electric Company 
eset suhag, ie a Guen rounew verrance Elec. Ce, 1 NEBRASKA NORRISTOWN Coleman & Schmidt 
DECATUR Jecatur Electric Service Co INDIANA BEATRICE Spracue Electric Service PHILADELPHIA Atlantic Elec Motors Co. 
FLORENCE Fortni ; EVANSVILLE Flanders Elec Motor Serv COLUMBUS Overturf Flectr has PHILADELPHIA J J Smith Elec Motor Co 
MOBILE Russell Electr mpany, In FORT WAYNE VM. Nussbaum & Company GRAND ISLAND Motor Engineer Vor PITTSBURGH Electric Mfg. & Repair Co 
MONTGOMERY Standard Eli ( INDIANAPOLIS Moran Elec Serv KEARNEY Industrial Electric Service POTTSTOWN Mellon Engr. Co 
TUSCALOOSA Eddi Lie t ervice IOWA LINCOLN al i Motor Serv READING Standard Elec. Service Corp 
ARIZONA CEDAR RAPIDS Flect / rie “ OMAHA Omaha Electrical WILLIAMSPORT G |. Electric Company 
LOWELL Copper Electric Company, In DAVENPORT NEW HAMPSHIRE RHODE ISLAND 
to = olen dy ts tect rineering & Equip. ( MANCHESTER Cohen Machinery Co., In PAWTUCKET New England Machine & 
Motor Rewinde DES MOINES. Electric Equit n é any 
SAFFORD Valley Elects Machine Co DUBUQUE Dubuque Electric Motor Serv EAST RUTHERFORD Sree ee PROVIDENCE Walco Elec. Products Co. 
cacoetacombegger gga MARSHALLTOWN f pirston Flect aie SOUTH CAROLINA 
ARKANSAS MASON CITY Zach Br lectr FREEHOLD Blain Electric Motor GREENVILLE Southern Elec. Service Co 
ig ANSAS N Lyons Electr npany, It 
PINE BLUFF gv quip. Service bintar El) shop SOMERVILLE £ lectr + arcing KNOXVILLE Tenne: vol matte 
CALIFORNI GREAT BEND LREMTON £ | V pa : nites atte & 
ee ee ee eee ee eee ee ee i laa cilil MEMPHIS Frank Steveah Electrit 
BLYTHE Ja ) Dar Electr SALINA Mid-St Armature Wor f NEW V Og NASHVILLE Flectr: achir 
BRAWLEY Japyie Electr mpany KENTUCKY ALBUQUERE A P ( 
“shpat LOUISVILLE Krauth-Campbell § CARLSBAD 
Company, !r NEW YORK te! Machin ee 
MADISONVILLE Whitfield Electr AUBURN Auburn Armadild gdm c ‘Sc nt ters ‘ & Repair <0. 
LOUISIANA BATAVIA Secord Elect ‘ PUgPC HR ST| Bradleys 
ALEXANDRIA Alexandria Armature Cc BUFFALO Lang fle tt | ture Works 
LAFAYETTE Hub Armature Works JAMESTOWN Elec. MogprstQerv DRT WORTH Wariner 
LAKE CHARLES Gulf Armature Compar NEW YORK Premic ng. Cc OUSTON Roy A. Be 
MONROE Poulan’s Electrical Compar ROCHESTER OG. SctarzMompany HOUSTON Texas A@MAT 
NEW ORLEANS New Orieans Armature STATEN ISLAND Jedco r LUBBOCK Lubbock lectric Company 
SYRACUSE Murray Elect 1p LUFKIN Elec Mactiinery & Repair Co. 
SUREVEPORT srbudiiek Sitabian’ t UTICA Mather Evans & Dieh! Co. Ir MCALLEN MgAllagiirmature Works 
Elec. Works NORTH CAROLINA SAN ANTON 
MAINE CHARLOTTE Jone ectr Tal Electric Mi@orBervice & Sales Co 
BREUER ‘een’s Electric Motor Service ena ennare Elec. Sete UTAH 
: GREENSBORO Southern Elec Se SALT LAKE @ 
MARYLAND RALEIGH fle 
BALTIMORE Keystone Els Ir ROCKY MOUNT Hammond El¢ Co VERMONT 
Mio HAGERSTOWN Hayerstown Equip. Cr l OHIO BARRE Cushma Jectric Co 
Motor Co MASSACHUSETTS CHILLICOTHE iffy ectr vompan VIRGINIA 
Company BOSTON Sandman Electric ( CINCINNATI Barkley Electric Compan NORFOLK Virgaliie-Carolina Electrical 
WATSONVIMBE P&H Elec Motor Works BOSTON Skillings Electric Company CINCINNATI The Sullivan Ele Works, In 
WILMINGTO okin & Galvan PITTSFIELD Elec Supply & Repair Co, In CLEVELAND Center E\¢ arvice Cy RICHMONGMlec Motor & Repair Co. 
WOODLAND Indu: otor Electric SPRINGFIELD Superior Electric | f LIMA Lima Armature Wor ROANOKBM lloyd Electric Company 


COLORADO WORCESTER Alfred Brown A Ir See tee h en se tric Ce . STAUNT, Johnson Electric Company 
DENVER Tree Electric § e MICHIGAN NEW PHILADELPHIA » ee WASHINGTON 
at teen flectn mpé BATTLE CREEK Electric Compan dee eyes: : ABER ay Industrial Elec. Service Co, 
t DETROIT Michigan Electr ( , Gardner Electri 
Al Pe k Elect ( DELROU Miller Se! npan SPRINGFIELD The Phen Mites mecotnd VIEW Longview Electric 
CONNECTICUT awn Kalamazoo Elec. Motor Serv ZANESVILLE Reliable & Equip. C : VERNON Mount Vernon Electric 
ay MUSKEGON gp tot OKLAHOMA OKMBOGAN 11H. Hall Motor Shop 
- st eruine U ttaker Electr mnan all Motor Sho 
NEW BRITAIN Monarch Electric | PONTIAC H s Pump & r Comps ENID Walker Electr pany SEAWELE Seattle Electric Works 
Al tn PORT HURON net ectric ( eb El Comps SPO E Tinling & Powell 
NEW HAVEN G E. Wheels , i r : 
SAGINAW Lange iT F ( e WALLABWALLA Berry Electric Company 
DELAWARE BKLAHOMA city WENAWBHEE Pacific Electric Service 
WILMINGTON McHugh Electric Compan ening yl ee Flectr In YAKIMAMBooper Elec. Motor Service Co. 
DISTRICT OF COLUMBIA a. ano S Boustead Elecyy Mf TULSA B tel RGINIA 
WASHINGTON, D.C. Carty Ele U wealth ei & OREGON ; DN Charleston Elec. Sup. Co 
~< giiata JACKSON Power Electr npant EUGENE Kalen Elec. & Machine Co CLAWMSMORG Barnes & Brass Electric Co. 
FLORIDA Ow ‘ f ; arson FALLS “i Bigeer Elec. Equip WH G Whitney Electric Co 
MIAMI Px x Armature MISSOURI Gibbs Comps 
PANAMA CITY We ja Elec. Service JEFFERSON CITY Linsenbardt Electric Co PORTLAND Reed Electric Compa APPLETON Kors z EI 
RANSAS CITY independen P ROSEBURG Ridenour Ele 0 rz Electric Service Co 
GEORGIA ; ’ - SALEM Walton Brown Electr mpan GREEN BAY Beemster Electric Company 
Seer crescrand Evectri RUMEAS CITY Kenntele-Thore Elec, Co PENNSYLVANIA Samaeae sc eee meee te 
SAVANNAH Llectric SPRINGFIELD Springtield Elec. Ser ALLENTOWN HN. ( Br 
: ' ST. LOUIS Car! | Ss haeffer Ele ( ALTOONA HD for WYOMING 
IDAHO ST. LOUIS Interstate Electr In EASTON Stoke ring & Su ( CASPER Electric Service Co 
BOISE | AKI tr Mot 
LEWISTON | D 


POCATELLO CL Liectric Con y 
HLINOIS 
AURORA Manufacturing & Etectr 
CHICAGO ts rice Company ELECTRIC 
CHICAGO Lehman Elect npany 
CHICAGO Sievert ric Company 
DECATUR Industrial Electric Shos MOTORS 
EAST ST. LOUIS , ks. tn 
LA SALLE Monarch Electric & Supply Co Plants ew York City 3 ngeles 22 * Hamilton, Onfario, Canada ¢ Santiago, Chile 
’ ‘ es’ Works, Inc y 
pTILAY ecuric mpany 





Schraga Electric Co, 


MARION A 
PEORIA Hendrick 


Offices and distributors in oll principal cities 









“Naturally,” 
Food 
Sells 
Better... 








When You Sell 
NATURAL FRESH FLAVOR 
intensified by Zos~ 


ZEST brings out the true flavor already in your foods 
garden-fresh flavor that nature without adding flavor, aroma 
put into your vegetables... or color of its own. Freezing 
prevents the gradual “flavor- reduces the level of amino 
fading” that may be robbing — acids. ZEST restores this loss. 
your brand of profit-making ZEST is effective in tiny 
taste appeal. Step up quality amounts either before, during 
with fuller flavor. Add ZEST, — or after processing. After using 
Staley’s 99+; pure mono- ZEST, food processors in 
sodium glutamate, to your © stantly notice a marked flavor 






” 













canned and frozen vegetables, improvement. Write today for 
soups, fish, stews, poultry... all the details about the sea 
and scores of other foods. soning that makes foods sell 






ZEST intensifies natural better! 






Mail this coupon for the complete ZEST story. 







A. E. Staley Mfg. Co. 


r 
4 
— : ! 
Lo ee mae > 1 
¢ : » a Dept. FE-9, Decatur, Illinois 
‘ Staleys f © Gentlemen: Send me all the facts about ZEST 
NS r I 
1 
i 
t 
! 


the amazing seasoning that boosts natural food 


flavors 


Vane 





Staley's 994° Pure Monosodium Glutamate 


City 


i = uo = oe oe oe os oe oe ow ol 


A. E. Staley Manufacturing Co., Decatur, Illinois . _ 
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exible bakery 


keep pace with supermarket buying habits 


With this Fish Gas Fired Revolving Oven, a constant flow 


0005 kee ps pace with customer demand. 


of oven-fresh baked ] 


Phe Fred P. Rapp Supermarket in St. Louis has its 
own bakery right on the premises. Because of this loca- 
tion, if 1S entirely different from most neighborhood 
bakeries. Lhe bakery counter must he ready to serve 
the supermarket customer with her modern shopping 
habits. And, since biggest sales are in the afternoon and 
evening, the bakers concentrate on late morning and 
early afternoon baking. 

GAS and Gas Fired Equipment helps meet these 


demands. A Gas Bake Oven operates 12 hours each day. 


In this way, the bakers kee p a constant flow of oven 


fresh bread, rolls, pastmes, cakes and other specialty 


and variety baked goods ... and assure the custome! 
of premium quality merchandise. 

Wherever Modern Gas Baking Equipment is in 
operation, you'll find similar outstanding results. Bakers 
from coast to coast agree that the flexibility, economy, 
and dependability of GAS make their operation more 
ethcient. If you're among the few who aren’t using 
GAS already, why not call your Gas Company Repre- 
sentative right away for more information on where 


GAS may help you improve your bakery operation. 


AMERICAN GAS ASSOCIATION 


420 LEXINGTON AVENUE, NEW YORK 17, NEW YORK 


For more information, use coupon on page 157 
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here are important differences 
in screw conveyors 


UNIFORM PITCH Specialized modern machinery assures accu 


rate forming, producing uniformity in flighting curvature 


ONLY SPECIALLY SELECTED STEELS are used to meet 
Link-Belt’s rigid specifications assuring smooth flight 


surfaces 


STRAIGHTNESS is checked before shipping and extra 


care is taken in handling and loading 





DRIVES Link-Bele 
builds a complete 
line of gear and chain 
drives, couplings, 
bearings. One proved 
source, one respon 
sibslity 


TROUGHS are accurately 
fabricated to assure bet 
ter fit of all components 
Link-Belt offers a choice 
of metals to fit your par- 
tiular application 





HANGERS are available in a wide 
range of styles and mountings with 
various bearings 





JIG-DRILLED COUPLING BOLT HOLES assure com 
plete and easy assembly. Matched fit of shafe and 
coupling prevents ‘play 


DISCHARGE SPOUTS AND GATES can be fixed or 
detachable. Flat or curved slide gates can be hand 
or rack-and-pinion operated 


GATES are available for bolting or welding in place right on 
the job to provide versatility in location of trough openings. 


LINK-BELT gives you sound engineering plus 
accuracy of manufacture for top performance 


\ THEN you buy a Link-Belt Screw Conveyor, you 
can be sure of efficient operation plus long-life, Get this complet 
onveyor boo 9 
low-maintenance service. Link-Belt builds all types and a 
/ of pre-engincere¢ 
sizes of Components—you get the screw conveyor that’s and application 
right for your job... with all components complete) for Boos 
integrated, What's more, long-lasting efficiency is assured, 


thanks to Link-Belt’s unequalled accuracy of manufacture. 


D5 

Let your nearby Link-Belt sales representative or dis- i IN K © 

tributor point out the many important differences in ory, 
é > a 


screw conveyors. And be sure he gives you a copy of 


new Book 2289 eee SCREW CONVEYORS 


CINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar, Pa., Atlanta, Houston, Minneapolis, San Francisco, Los Angeles, Seattle; Scarboro, 


Toronto and Elmira, Ont. (Canada); Springs (South Africa); Sydney ( Australia). Sales Offices, Factory Branch Stores and Distributors in Principal Cities 
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TRI-CLOVER Qa 


elt): Vane 4 
Statuless Steel 


Sauttary fittings 


..- available from STOCK 


HERE is an opportunity for you to bring 


your sanitary liquid conveying lines up 
to date—with Tri-Clover Stainless Steel 
Sanitary Fittings. 


Available in a complete line of types and 
sizes, from 1 in. through 4 in., Tri-Clover 
Sanitary Fittings represent the very highest 
quality. Precision fabrication methods and 
workmanship responsible for this quality 
are both costly and time-consuming . . . but 
the excellent, long-term service obtained in 
actual installations prove beyond doubt 
these methods are well worth while. 

Tri- Clover Sanitary Fittings, Valves, 
Pumps, Tubing and Specialties are avail- 
able from stocks carried by leading jobbers 
all over the country. 


See your nearest TRI-CLOVER distributor 
for further details. 


RIALLOY AND STAINLESS STEEL FABRICATED STAINLESS STEEL 
SANITARY FITTINGS, VALVES, INDUSTRIAL FITTINGS AND 
PUMPS, TUBING, SPECIALTIES INDUSTRIAL PUMPS 


IE Comptere CINE $153 


For more information, use coupon on page 157. FOOD ENGINEERING, SEPTEMBER, 1953 








IN THE 
FOOD INDUSTRY 
ORDINARY METHODS 
WON'T STOP 









SPECIFY THE AMERCOAT METHOD— 
Designed to Give You PLUS PROTECTION 


Ordinary methods for controlling corrosion usually pro- 
duce the ordinary results—rapid paint failure, costly replace- 
ments, product contamination, excess down-time, and ham- 


pered production. Halfway measures and the use of one or 


two general purpose coatings simply cannot provide adequate 


protection against corrosion’s ceaseless attack. 


Amercoat gives you a proven method of corrosion control, 


assuring you proper protection through these PLUS features 


1. Careful analysis by a trained engineer of all the con- 
ditions present in each corrosion problem. 


2. The ONE best recommendation for the particular 
problem. AMERCOAT is a complete line of coatings, each 
formulated to solve or control specific corrosion problems. 


3. On-the-job assistance to your applicators and super- 
visors by a trained engineer, The AMERCOAT method en- 
sures proper attention to surface preparation and applica- 
tion techniques for maximum protection. 


4. Complete stocks of fresh materials always near you 
at one of AMERCOAT’s five regional warehouses or more 


than 20 franchised distributor warehouses throughout the 
United States. 


5. Service based on experience. The AMERCOAT 
method of corrosion control is the result of nearly 20 years’ 
experience in solving or controlling corrosion problems in 
every major industry throughout the United States. 


Write today for the name and address of the AMERCOAT 
representative in your area. At no obligation, he will gladly 
help you analyze your corrosion problems and evaluate your 
present control measures. If it is determined that you have 
a problem within our scope of experience, he will outline a 
complete program of AMERCOAT's PLUS protection for 


your plant or equipment. 
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AND CASH REGISTERS... 


In Pfizer research laboratories, the language of the cash reg- 
ister...in terms of profits for food processors ...is spoken as 
fluently as the language of chemistry. That's because Pfizer 
chemists are constantly searching for better ways to 


. CUT PROCESSING COSTS IN FOOD PLANTS 
. GIVE ESTABLISHED FOOD PRODUCTS GREATER SALES APPEAL 
. HELP CREATE NEW AND BETTER FOOD PRODUCTS 


. SIMPLIFY HANDLING 


All four have a single aim: greater profits for food processors 


Take Pfizer CITRIC ACID 
ANHYDROUS for ex- 
ample. As an acidulant for 
carbonated beverages, 
sherbets, gelatin desserts, 
jams and jellies, this Pfizer 
development enhances 
natural fruit flavor, giving these foods greater 
sales appeal. Having no water of crystallization, 
it has important advantages over hydrous citric 
acid. It cannot dry out, even after months of 

age... it does not cake under proper storage 
cenditions nor absorb water from the atmos 
phere. The absence of water of erystallization 
makes it possible to prepare stable dry food 
mixes which otherwise would cake badly in 
storage. Greater uniformity of acidulation is 
possible because the composition remains con- 
stant. And Pfizer Citric Acid Anhydrous can cut 
fre ight costs because there’s no water to ship. 


ASCORBIC ACID 

oe a NateMGA Gs as 

is widely used as .*2 

an antioxidant to 

retard the develop- 

ment of off-color, 

off-flavor and rancidity. Packers of frozen fruits 
and fish have for many years recognized the 
added sales appeal gained by adding Pfizer 
Ascorbic to their packs. As an antioxidant, 


Ascorbic is also favored in preparing beverages 
and processed foods where oxidative spoilage 
is a proble m. Processors of juices. concentrates 
and fruit ades, too, will find Pfizer Ascorbic a 
sales builder when used to standardize the Vita- 
min C content of their brands. 


VITAMIN By 

this newest member of 
the Vitamin B Com- 
plex offers great 
promise in the field of 
nutrition. Reeent elin 


| indicated that Vitamin Bye 


ical research ha 
exerts a growth-promoting effect when given as 
a dietary supplement to children with growth 
failure. Both Vitamin Bye Oral Grade Solid 
and Bie Crystalline have been found to be 
equally effective. Since Pfizer Oral Grade Solids 
is the less expensive form. it will be of « special 


interest in fortifying foods 


Pfizer maintains a skilled staff of technicians 
ready to assist you in food processing problems. 
For technical assistance or additional informa- 


tion on these products write: 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y 


Chicago, lil.; San Francisco, ¢ f.; Vernon, Calif.; Atlanta, Ga, 


Manufacturing Chemists for Over 100 Years 



































construction 
plus precision engineering 
that’s the DAY com- 
bination that means extra 
years of trouble-free, eco- 
nomical operation. Plant 
after plant is finding this 
true. Whatever your spe 
clal need, you'll find a 
DAY Heavy Duty Blender 

designed for you. Special DAY features on this 

Heavy Duty Blender have been developed to pro- 

vide top performance and extra-long equipment 

— life span, The DAY dry 

g color agitator is designed 

S = for heavy bodied powders. 

} Other types of agitators 

A are available to meet spe- 

A cific requirements. DAY 

PS: large outboard bearing 

construction gives maxi- 


y eans longer life span 


| 


e - 





Y heavy ‘Waly blenders 
Staley.Co., Decatus; Ill. 


mum shaft support, smooth operation. 
Exclusive stuffing box design prevents 
bearing damage from abrasive mater- 
ials, and eliminates danger of product 
contamination by bearing lubricants. 
The DAY spiral ribbon agitator is de- 
signed for paste, semi-paste, granular 
or liquid products. For complete infor- 
mation or service, call your nearest 
J. H. Day field engineer or write for Bulletin 354-A. 


FOUNDED 1887 


THE J. H. DAY COMPANY 


INCORPORATETL 
11446 HARRISON AVENUE ® CINCINNATI 22, 


OHIO 








triple 
reduction gear 


BUILT-IN SPEED... To Fit Your Need 


with a complete, 
new line of 


Single 
reduction gear 


equipped with Duti-Ratéd Precision Gearing reduction gear 


Now you can profit by the advantages of more 
compact, safer and simpler motor power 
transmissions... with rugged Century 
GEARMOTORS to match the operating speed 
of your equipment. 

This new Century line offers a wider-than-ever 
choice of: 

BUILT-IN SPEEDS FOR COMPLETE INFORMATION...mail this coupon today: 
MOTOR OPERATING CHARACTERISTICS 


FRAME PROTECTION CENTURY ELECTRIC CO. 
HORSEPOWER RATINGS... 1 to 15 h.p. ' 1806 Pine Street, St. Louis 3, Mo. 
with Duti-Rated Precision Gearing ...and eT ee 

fractional gearmotors from Ye to % h.p. are Bulletin 4-1 p21 

also available. Larger ratings can be . | ato % HP 

furnished if required. ) 


Triple 
reduction gear YO 


Nome 


Ce CENTURY ELECTRIC COMPANY Sani 
1806 Pine Street, St. Louis 3, Mo. 
aes Offices and Stockpoints in Princip I Cities 


Address 


City 
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HOW PILLSBURY CONTROLS DUST 
IN CAKE MIX PLANT... 


DAY engineers in collaboration with Pillsbury Ge ani 
engineers designed, engineered and installed the 
compact, efficient and economical dust control 
systems in the Pillsbury cake mix plant at Ham- 
ilton, Ohio. Space and head-room were at a 
premium in this modern, one story plant and as 
can be seen in the photos the equipment was 
placed to consume a minimum amount of space. 

Two unhoused DAY “AC” (reverse jet, auto- 
matic-continuous) Dust Filters (photo right) 
clean and return to the work space the air from 
one double DAY Exhauster. 


DAY “AC” Filters provide filtering efficiencies 
up to 99.994. The double DAY Exhauster 
(photo left) controls all of the dust from the 
bins, dump hoppers, mixers and other points 
where dust 1s created. 

With DAY “AC” Filters all of the dust control 
equipment can be kept within the plant. This 
eliminated the need for placing equipment on 
the roof, resulting in a neater looking building. 

Two DAY Dual-Clone Separators with rotary 


valves (at right in photo above) are used as pri- 
mary separators on the DAY Pneumatic Con- 
veying Systems. 


A housed DAY “AC” Filter (photo at right) 1s 
the secondary separator for the pneumatic con- 
veying systems. DAY Pneumatic Conveying 
Systems provide a seif cleaning and flexible 
method for handling bulk materials. They can de 
installed where mechanical Conveyors won't fit 


72 YEARS OF EXPERIENCE 
Profit from our long experience handling dust 
problems for the food industry. The nation’s 
leading millers and food processors depend upon 
DAY for dust control engineering, equipment 
and service. A national survey shows DAY the 
predominant choice by a margin of 10 to 1 





Let DAY solve your dust problem. Our service includes: study- 
ing the source of dust, engineering a practical solution, 
fabricating and installing the complete systems. 


Bulletin No. 528 contains new information on dust control... 
Write for your copy today. 


seep 


VT a iL |e DAY Company 


A SINGLE UNIT OR 817-3rd Avenue N.£. * Minneapolis 13, Minnesota 


A COMPLETE SYSTEM F IN CANADA: P O Box 70D, Ft. William, Ont 
3 — es * Branch Plants in Buffalo, Ft. Worth and Welland, Ont 
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Beer cans get a smooth 


ride on Link-Bele S-815 
flat-cop chain, kconomical 

and easily kept clean, S-815's 
one-piece link provides long 

life handling of containers 
through washing, filling, cap- 
ping, sealing and other operations. 











Here’s a smooth-operating, flat-top 
conveyor chain... moderately pricec 


LINK-BELT offers 
the chain that’s best 


for every job 


drive and 
chains and sprockets require dit- 


HI varied 


conveying jobs performed by 


many 


ferent physical characteristics. The 
S-815 flat-top conveyor chain is 
an example of how Link-Belt 
builds a type and size for every 


purpose. 


Class RC crescent flat-top 
chain—travels in horizon- 
tal planes, around corners, 
ideal for bottles and cans 


vators where 


FOOD ENGINEERING, 


Malleable roller chain for 
conveyors or inclined ele 


chain pull is desired cal 


SEPTEMBER, 9 


In addition, every chain in the 
compiete Link-Belt iine is built 
for longer life. Rigid control of 
raw materials and manufacturing 
processes 1s your assurance of 
uniformity. 

For all the facts on S-815 flat 
top conveyor chain, ask for Folder 
344. And for information on th« 
complete Link-Belt chain line, see 
your nearest Link-Belt district 
sales representative. 


400 swivel chain 

carries Cartons, Cases, etc 
over paths with both verti 
and horizontal rns 


Class 


reduced 
long life 


° 


53 For 


Class R¢ 
precision made for smooth 
est, spill-free carrying and 


more information, use coupon en 


LINK-BELT COMPANY: Plants 
anapolis, Philadelphia, Colmar 
Mis:neapolis, San 
Seattle 
Ont 
Sydney 


Chicago, Indi 
Pa., Atlanta 
brancssco, 


Houston Los 


loronto and 
Springs (South 


Sales Othces 


Angeles, Scarboro 


Elmira, (Canada) 
Africa) 


in Principal Cities 


LINK{O>BELT 


CHAINS AND SPROCKETS 


(Australia) 


Class RC universal crescent 
flat-top chain can be used 
for multiplane operation 
traveling variety of paths 


flat-top chain 


page 157. 31 





ere rey 24 


Use This “Trick Done With Mirrors” 
to Protect Your Products and Your Profits 











For more information, use coupon on page 157. 


You may be processing food products... or manu- 
facturing the equipment for someone else to do so, 
but in any case your problems are probably a matter 
of making a good product at a profit. 


And that brings us to the “trick with mirrors’’. The 
trick is to always specify Carpenter Stainless Tubing 
for every requirement. You get the mirrors in the 
super-smooth I.D. of every length of every shipment. 
Thus you insure freedom from contamination... 
take a long stride toward a better product. 


Your profit protection comes from the fact that 
Carpenter Stainless Tubing stands up longer even 
in the toughest service .. . is easier to fabricate... 
is unvarying in adherence to specifications of analy- 
sis, dimension and tolerance. 


In short, there js a difference in Stainless Tubing— 
and Carpenter makes it. Make the most of this 
provable difference in your own plant. Order your 
next Stainless Tubing from your Carpenter Distributor. 
Ask him, too, for any design or engineering aid 
you may need, when you call Carpenter— ‘‘One Call 
Does It All’. 

The Carpenter Steel Company, Alloy Tube Division, Union, N.J. 


Export Dept.: The Carpenter Steel Co., Port Washington, N.Y 
CARSTEELCO' 


ast corres On rp, 
& % 


D 

e 
ZA 
° 


a 


- guaranteed on every shipment 
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Answers a 


pressing need for Gunnison Homes, 


@ Gunnison Homes, Inc., situated in 
New Albany, Indiana, is one of the leaders 
in the field of manufactured homes. Key 
to continuous production ot precision 
built homes at the New Albany plant is 
the 650-ton hydraulic press, shown above, 
which was installed in 1947. This press 
processes ten plywood panels every cycle 
by the combination of heat and pressure 

.a tough job and one requiring reliable 
hydraulic performance to maintain pro- 
duction schedules. 

Sranoit Industrial Oil was installed in 
the press when it was put into operation 
STANOIL has stood the test 
. with no evidence 


six years ago. 
of severe operation 
of oil deterioration being found during 
a recent inspection of the hydraulic sys- 
tem. Operation has been efficient. Mini- 
mum make-up oil has been needed to 


STANDARD OIL 


Ralph E. Murnahan, of Standard 
Oil’s Evansville office, is the lu- 
brication specialist who keeps in 
constant contact with Gunnison 
Homes to make certain that there 
interruption of operation 


difficultic 


is ho 


due to lubrication 


He is 
specialists who make their head 
Standard’s _ office 

Midwest. These 


been specially trained 


one of many lubrication 
quarters in 
throughout the 
men have 

‘oe. : in Standard’s 
neering School 


Lubrication Engi- 


ee) 
and 


in addition, 
ABOVE Vital to the high production maintained by 

Gunnison Homes, Inc this 650-ton hydraulic press used to bond 

plywood panels into strong, durable wall section: 

LEFT: Handsome, precision built homes, like the Gunnison 

Coronado pictured here, are built in a matter of hour 


have a wealth of on-the-job ex- 
perience 

To obtain the service of the lu- 
brication specialist in your area, 
you need only call 
Standard Oil office 
tion specialist will 
lubrication problems with you 


at no obligation to you, of course. 


your local 
The lubrica- 


discuss your 


He has a complete line of petro- 
leum products to offer you, in- 


cluding 


SUPERLA Greases Available 
wide range of consistency grades 
and in both lime-soap and 
SUPERLA Grease: 
a wide range of operations. 


ina 


maintain the oil capacity of 450 gallon 


oda- 
cover 
‘I he se 
comparable 
highest 


soap types 


efficient products are 


in quality with the type 





of special 
STANOLITH Greases 
lithium 
the heat resistant 


Oap Prease 


greases 

Because 
these unique soap prod- 
i : : ucts posses 
Find how Strano. can benefit you by 


properties of soda-: 


discussing this multi-purpose oil with a and the water re 
You can 
contact him by phoning your local ; fer 
Standard Oil office. Or, write: Stand- 

ard Oil Company, 910 S. Mich- ie 
igan Ave., Chicago 80, Ill. 


company | STANDARD 


sistant propertie 
they of- 
a solution to lubrication 


Standard lubrication specialist of lime-soap grease 


problems caused by the 


sence of both heat 
and water. 


(Indiana) 
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The ability cf Nash Compressors to maintain original performance SINCE AEA 


over long periods is no accident. Nash Compressors have but a single 


moving element, the Nash Rotor. This rotor is precision balanced for No internal wearing parts. 


IUIIUNALAUULAAANUUIN 


long bearing life, and it revolves in the pump casing without metallic No valves, pistons, or vanes. 
contact. Internal lubrication, frequent cause of gas contamination, is — 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. F 
pressure in a single stage, and afford capacities to 6 million cu. ft. Low maintenance cost. 
per day in a single compact structure. Saves floor space. 
Nash Compressors have no valves, gears, pistons, sliding vanes or 

other enemies of long life. Compression is secured by an entirely dif- Desired delivery temperature 
ferent principle of operation, which offers important advantages often Automatically maintained. 


the answer to gas handling problems difficult with ordinary equipment. ‘ae ; 
Slugs of liquid entering pump 


Nash Compressors are compact and save space. They run without ; 
will do no harm. 


vibration, and compression is without pulsation. Because there are no 


internal wearing parts, maintenance is low. Service is assured by a : 75 pounds in a single stage. 


nation-wide network of Engineering Service offices. Write for 


AUUNUGUUUUOLASAUUUUUUSONAUUUNNUUUDONGSEUUUOUENAASAOOOUUUDEAETUOUENOOUOUUEUDEEOASSHAUOOUOAU Unga 


bulletins now. aT 


NASH ENGINEERING COMPANY 
312 WILSON, SO. NORWALK, CONN. 
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OR DIVISION 


RY all Habermas 


CER TiRED C04 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 


"RE 


40 RECTOR STREET, NEW YORK 6,N._Y. 


Boston Philadeiphia Chicago Charlotte 








whats €OFN doing 
breaking thru the 
sound barrier? 


CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


The aluminum alloy in the fuselage of a supersonic jet ...and the 
steel-molybdenum in its armor... use a derivative 

of corn in their manufacture. Specialized corn starches are used in 
refining and extracting these metals from their ores. This is but one of 
the numerous examples of how basic research in corn helps 


American industry ... helps you. 


CORN PRODUCTS IN FOOD 


For food manufacturers and processors Corn Products Refining Company i alta le 
supplies highest quality dextrose, regular corn syrup, high conversion CERELOSE' 
corn syrups and a variety of superior starches...recommended ingredients brand dextrose 
PURITOSE” 
; brand corn syrup 
We offer quality in volume supply unexcelled in the field. Complete GLOBE" 
technical service is available without cost or obligation. If you have a brand corn syrup 
production problem why not check with Corn Products. We welcome BUFFALO” 
brand corn starch 
HUDSON RIVER® 
CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N.Y. brand corn starch 


for many processing formulas. 


your specific technical inquiries. 





ADVANCED FERRO-P 


>. 


. Fer’ro-pho’ bia, n. Fear of iron. 
It's enough to kill any cost-conscious 
plant manager —fear of tramp iron 
damaging equipment, causing shutdowns, 


ruining product purity. 


No couch can cure it, but a Dings Magnet can. 
When ferro-phobia symptoms — unhappy 
people moaning about lost production — show up 
in your plant, phone your representative or 
write Dings. They'll prepare an effective magnetic 
Rx, backed by 50 years of experience, that will 


end the plague in a hurry. 


Z: a 
KEEPING BUTTER SALT PURE 


Dings induced-roll high-intensity magnetic sepa- 
rators are used by major salt producers to keep 
there product free of the finest magnetic impurities. 


FOOD ENGINEERING, SEPTEMBER, 


1953 


DINGS MAGNETIC 


SEPARATOR COMPANY 
4741 West Electric Avenue 
Milwaukee 46, Wisconsin 


DINGS MAGNETIC SEPARATOR COMPANY 
4741 West Electric Avenue 
Milwaukee 46, Wisconsin 


Please send me Catalog C-1205-B on Dings Perma-Plate 
Magnets and Catalog C-5000-B with data on the complete 
Dings line. 


Name Z Title 
Firm. 


Address_ 


For more information, use coupon on page 157 





you can’t beat TRENTWELD 


for your tubing requirements 


Whether it’s heat exchangers or milking 
machines, chemical equipment or fountain 
pens, or any of a thousand other applica- 
tions, you just can’t buy better tubing 
than TRENTWELD Stainless and high alloy 
tubing. 




















One reason is that TRENTWELD stainless 
welded tubing is a product of tube mill 
specialists ... worlds apart from job shop 
fabrication. All of our facilities are de- 
voted solely to the production of top 
quality tubing. 
































TRENTWELD is made by an exclusive 
fusion-welding process in which no filler 
rod is used. Each piece has an accurate 
uniformly sound weld that is indistin- 
guishable from the parent metal and just 
as strong and corrosion-resistant. 





Heat Exchangers built by Vulcan Manufacturing TRENTWELD is available in an extremely 

Division, Vulcan Copper & Supply Co., wide range of sizes from 14” to 40” O.D. 

Cincinnati, Ohio. and up, in most grades, gauges and fin- 
ishes. Trent engineers are experienced in 
solving tubing problems in many fields. 
Write now and let us help with your appli- 
cation problem. 





| TRENTWELD | 


STAINLESS STEEL TUBING 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of CRUCIBLE STEEL COMPANY OF AMERICA) 
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Nature makes it... 


you can preserve it 





with PFAUDLER 
vacuum processing! 


Customers reach for your product again and again if you can 
give them natural purity, color and flavor. 
To protect against any loss of these valuable natural qualities, 
many of the most successful preserving companies process their 
jellies and preserves in Pfaudler 
stainless steel vacuum pans. 

Plaudler vacuum — processing 
equipment is easy to operate and 
keep clean. Tt provides accurate 
control over the dispersal ol fruit 
in the juice. And it- traps the 
flavor into the preserve by evap- 
orating water at lower than nor- 
mal boiling temperature. ‘This 
prevents any change in the nat- 
ural) qualities of the product 
caused by high temperature proe- 
essing .. . assures a true fruit 
flavor. 

If you want a product that will 
easily win customer acceptance, 
offer the easy-spreading firmness, 
fresh fruit flavor and appetizing 
color of a preserve processed ina 
Pfaudler vacuum system. 

PFAUDLER VACUUM PROCESSING EQUIPMENT is easy to keep as ‘To learn more about how you 
spotlessly clean as this installation in one of the nation's largest food processing plants. can profit by using this system, 


Built to withstand the pressure of 100% vacuum, Pfaudler vacuum pans are also 


equipped with a sampler to permit easy withdraw of samples. just mail the handy coupon. 


THE PFAUDLER CO., Dept. FE-9, Rochester 3, N. Y. 


Pith 


: hs ‘ 
Gravity Fillers Deaerators ompany 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK | jvoviY Tillers Usosrotots ae 


Engineers and Fabricators of Food Processing Equipment Steam Peelers ‘Evaporators 


Zone State 


FOOD ENGINEERING, SEPTEMBER, 1953 For more information, use coupon on page 157. 





For more information, use coupon on page 157. FOOD ENGINEERING, SEPTEMBER, 1953 





with the 


aim STURTEVANT 
BLENDER 








a) 


HERE'S HOW IT OPERATES 





RECEIVING 

As the materials are received, they 
are picked up by scoops and cas- : (aAharnee owe acti ' » Ss > > . . ‘te 
ccciel tones ao aadratieoaeioce. Four separate mixing actions in the Sturtevant Blender assure complete 
At the same time, the revolving . . : : ; ; 

drum forces the materials from blending of various materials regardless of weights, densities, finenesses, 
both ends toward the center of é ; 

the drum . while the swinging or other physical properties. 
chute, which is in mixing posi- 
tion, produces a fourth lateral TL: a a . . 

mixing action. This mixing action provides a thoroughly blended product with no 


substances floating to remain unmixed. 
Sturtevant Blenders are available in mixing capacities from 500 to 


20,000 pounds. Write for information or engineering assistance. 


STURTEVANT MILL COMPANY 


DISCHARGING 106 CLAYTON STREET, BOSTON 22, MASSACHUSETTS 
By simply throwing a lever, the 
inlet is closed and the blender is 
in discharging position. The com- Desi here and Monufociirers of 
pletely mixed materials drop off sig s 

the lifting scoops and discharge CRUSHERS @ GRINDERS @ SEPARATORS @ CONVEYORS @ MECHANICAL DENS 
ee pets i gaaalaatdaaal and EXCAVATORS @ ELEVATORS @ MIXERS 
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CARTONS FOR LEADERS IN 


INDUSTRY FOR FIFTY YEARS 


] 
FOLGING CARTONS 
SINCE 1903 


CORPORATION 
GARFIELD, N. J., 70 Outwater Lane @ CHICAGO, ILL., 17 E. Chestnut St 


et! a 
x 
3 
Sad : . 
Garfield, N. J 


South Bend, Ind 


For more information, use coupon on page 157 FOOD ENGINEERING, SEPTEMBER, 





Electronic spacer patterns guide 
stockpile through sequence of cuts 
automatically, Responsive Oilgear 
Transmission provides speedy 
travel with pin-point stopping with- 
in 3/1000ths of an inch from 
zero tolerance. Lawson Cutter 
also used in repetitive single cuts 
and for trim on sides. Photo in 
plant of Liedtke Brothers, Chicago. 


The RESULT? 


Accuracy just 900% better 
Production increase 50 to 500% 


Over and over and over again, 
Oilgear Fluid Power proves to be 
the right solution to a drive problem. 
Take the case of the Lawson Cutter. 


If precision is emphasized anywhere, that ‘‘where’’ is 
the field of fine color printing of every description. 
Money, time, effort are spent that art be right, that plates 
be right, that printing be right—to a hairline. And then 
comes the cutting operation where all that has gone 
before is saved—or wasted. Small wonder that cutting 
remained a hand operation for many years. 

But the E. P. Lawson Company, manufacturer of cut- 
ting machines, wanted to modernize and mechanize the 
operation. Its designers turned to an electronic spacer 
device. This if anything would give precision in mark- 
ing where to cut. But the next problem was to find a 
power drive capable of obeying the orders the elec- 
tronic signal system was capable of giving. Lawson 
tried one type of drive. It varied all over the map. ness” of Oilgear Fluid Power “generators,” motors, 
Lawson tried another type of drive. It was fairly accurate transmissions—for almost any type of installation or 
—but did not hold up. machine requirement, big, little, and all those in between. 


Oilgear Two way Variable Speed Transmission as used 
on Lawson Electronic Spacer Cutters. These drives also 
provide unlimited speed range from zero to maximum, 
Speed changes made in split second or specifled time. 


Finally, as so many machine designers have done, 
Lawson turned to Oilgear. And there, as so many 
machine designers have done, Lawson found the answer 
to its problem. 

The answer? Undeviating accuracy within 3/1000ths 
of an inch from zero tolerance—just 900% better than 
what had been achieved in the past; speed, translating 
into production increases of 50% to 500% month in 
and month out. How? Through the absolute responsive- 
ness of Oilgear Fluid Power Drive to the automatic 
control system. Immediate, shockless acceleration to 
full speed ‘‘forward’’. Precise measured slowdown as 
the feed fence nears the target. Precision stopping ‘‘on 
target’’ for the cut and then rapid acceleration toward 
the next cut. 

Here again is an example of the superlative “right- 


Chances are Oilgear is the solution you've been 
looking for. And Oilgear engineers will be just as quick 
to tell you if Oilgear is not for you. Ask for further 
information from an Oilgear Engineering Representa- 
tive. No charge. No obligation. THE OILGEAR COM. 
PANY, 1580 W. Pierce St., Milwaukee 4, Wisconsin. 


oe! 


OILGEAR 
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Allegheny Stainless from Ryerson 


Helps Make Your Milky Way 


always ready to work with you on 


First rule at the vast Mars candy kitchens in 
Chicago ts cleanliness. That’s why gleaming, cor- 
rosion-resistant stainless steel is used abundantly 
in the making and Mars 
confections. And prompt, personal service on 


Allegheny Stainless is provided by the nearby 


handling of famous 


Ryerson Plant. 
You'll find Ryerson 


tainless too, 


a convenient source for 
because Ryerson stainless stocks 


the 
straight chrome type, we have the widest selec- 


are the largest in nation. If you want a 


tion. If you use chrome-nickel stainless, Ryerson 
is still your best source. 

Ten types of stainless sheets are on hand. Pipe 
and tubing — more than 260 miles of it. Also stain- 
less fittings and fastenings, bars, plates, etc. In 
aircraft quality stainless alone we carry more 
than 300 different items. And our stainless spe- 


cialists are 
problems of application or fabrication. 

You'll find beautiful Allegheny Stainless Steel 
It’s the time- 
tested product of America’s oldest stainless pro- 


easy te clean, easy to keep clean. 


ducer. So, call Ryerson—pioneer warehouse dis- 
tributor of stainless—for all your requirements 


and count on us for fast service. 





PRINCIPAL PRODUCTS 
CARBON STEEL BARS—Hot 


rolled and cold finished 
STRUCTURALS 
gles, beams, et 
PLATES —Many types including 
Inland 4-Way 
SHEETS —Hot ond cold rolled 
many types and coatings 


TUBING 


mechanico! and boiler tubes 

ALLOYS —Hot rolled, cold fin 
ished, heat treated. Also tool steel 
STAINLESS 
plates, sheets, tubes, etc 
BABBITT 
tex plastic bearings 


MACHINERY & TOOLS — For 


metal fabrication 


hannels, an 


Allegheny bars 


Sc t lot 
afety Plate Five types, also Ryer 


Seamless and welded, 











RYERSON STEEL 


For more information, use coupon on page 157 
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PUT TO WORK in the plant, functional color scheme 
quickly promotes improved performance. This keyed photo 
light-reflectant 
(1) ceiling, white; 


shows “how” of application, with 


given in percentages 


and dado, green, 


values 
(2) window frame 


Benefits High With 


25 percent; (3) 
hazardous moving parts, levers, orange; (5) 
blue; (6) painted equipment, medium gray, 40; (7) 
against” hazards, yellow; 


walls, green, 55; (4) 
switch box, 
“strike 
(8) floor, gray, 25. 


Engineered Plant Colors 


Proper selection and use of colors in the food plant bring increased 


output, easier maintenance, improved employee morale, and greater safety 


FABER BIRREN 


President, Faber Birren & Co., New York City 


The food processing industry is 
most profoundly affected by color 

Every plant—brewery, bakery, can 
nervy, dairv, meat, or whatever 
benefit through functional 
proper use of which has a vital relation 
to the making of better food product 
at lower costs. 

People prefer 


can 


coloring, 


( olor 
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grays or blacks. And regardless of race, 
nationality, or creed, they pr fer cer 
tain colors to others. Blue, red, and 
green are most popular, while violet, 
orange, and yellow are less appealing 
to the average person. A knowledge of 
color principles can be utilized to solve 
numerous problems in the food in 
dustry. Functional use of color has 
proven its practicality bevond all 
doubt. 


Color play 


| election 


1 part in the 


1933 


of vegetables at their place of growth 
It also promotes efficiency in their 
processing. And finally, at the point 
of sale, its proper use in packaging can 
lose the battle for the con 
dollar 

Functional color practice in food 
processing plants naturally divides into 
four advantageous uses in_ practical 
plant operation 
P It promotes (1) increased worker pro- 
duction, (2) easier maintenance, (3) 


Win OT 
umer’s 


45 





iuproved cmployec morale ind 
vreater satety 


Plant effics 


ioy and disturb lim 


Makes see- 
smooths out unfavorable 
minimizes eye adjust- 
draws attention to tasks 


Proper use of color: (| 
ing casier, 
contrasts, 
ments, and (4 
and hazards. 

il efficien 


it and the gleaming 

of an inspection table reflect: 
nt, the brightn 
>or 1 to17. § 


| that v 


ratio 1S ex 
crentihe 
here briglit 
nl to 5 r 1 to 


CIng 

uld be 
adequate 
tor of ip 


nt. Sid 


( 
it t 2 
I 


lia plalits there is d larg Will 


dow expanse, white is frequently used 

walls and narrow areas bc 
window leaving the dado as 
the only part of the wall to which color 
Floors should if practical, 
a light reflectance of around 30 
percent 

Best colors for equipment and ma 
hinery are those providing a reflect 
ice of about 30 percent. Local needs, 
the color of the food product being 
ed, packaged, or manufactured, 
ind the general tvpe of operation in 
olved the color 


, 
PPCTNAC 


Whicre 


tween 


vddi d 


Have 


ITOCE 


I 


ilso govern 


for definite areas 


Way 


In plants where workers are engaged 
n difficult tasks and all are stationed 
facing ime direction, the end 
vall may be colored in a pleasing tint 
having a reflectance of 25 to 40 per 
cent. Thus, a worker who glances up 

offered relaxation rather than thc 
timulation of glare. This also tends 
to lessen the strain of prolonged con- 
critical tasks, 


in the 


vergence of vision on 


ind so prove restful 


Hot or Cold 


Color magically creates temperature 
effects, too. Science definitely recog 
nizes ““warin” colors and ‘‘cold” colors 
Scarlet or vellow, for instance, create 
a definite feeling of warmth. Blues and 
greens used in industrial plant interiors 
are generally cool and refreshing, espe- 
cially to workers subjected to the 
relatively high temperatures to be 
found in many processing plants. Re 
frigerated rooms can be made psycho 
logically warmer through the use of 
olors like peach, beige, buff, and 

while warmness of areas can be 
to some degree through the us¢ 

of blues, blue-greens, and greens 
Let us cite specific examples of color 
use: One packing plant’s meat cutting 
room, having a relatively low tempera 


ture, wa 


Ire, miacde fo scem many degrees 
through the proper use of a 


peach color. 


Varmecl 


It also was noted, in another plant, 
that the inspection and grading of 
tomatoes was amazingly improved and 


Painting of equipment and mia uni 
ery, particularly parts that form a back 
sround for the work, is generally ap 
proved, since it provides a contrast for 
the work being performed. In a can 
ning plant, for instance, color should 
he only slightly darker or lighter than 
the product being processed. 

I hus, at one cannery, visibility was 
vastly improved when some equipment 
Wa painted in a lighter tone and a 
light-colored shield placed behind the 

ork. Operators of the equipment 1 
ported almost immediate relief from 
eve Strain 
' Such shields 

1) blank-oft 


pro\ ide 


back of work tend to 
space behind the work, 
Z contrast with maternal 
behind the point of operation, (3) re 
flect more light at critical points, ind 
(4) hold operator's eves to a umform 


adjustment 


Improved Morale 


Efficiency of production and em 
ployee morale are closely linked. 
Happy, contented employees turn out 
more and better work than those who 
ire deprc ssed or discouraged. In gen- 
eral. brightness stimulates the nervous 
hence is appropriate for all 
areas in which muscular activity 1s 
called for, whatever the product being 
processed or manufactured. 

While definite benefits directly 
traceable to color are not easy to pin 
down, a survey conducted by the U.S 
Public Health Service demonstrated 
that better light and color resulted in 
1 5.5 percent increase in the produc 
tivity of workers. This represented an 
innual increased output of $139.25 per 
worker. Thus, in a plant with 100 
cmplovees a similar increase in produc- 
tivity would up gross output $13,925, 
ind a plant with 1,000 workers would 
increase the gross $139,250 

Bright, cheerful colors for worke1 
uniforms tend to improve em 
ployee morale. While pure-white uni 
forms are frequently the rule in food 

carefully 
(Turn to page 188) 


system, 


also 


production, other chosen 





Colors for Food-Plant Components—And the Reasons for Them 


(Percentages Indicate Reflection) 
Dado and Trim 


Medium blue-green 


Walls 


Light blie-green 
55! 25 
Peach Perra cotta 
05° Oc, 
Light gray 
50 1007 
Pal 


vellow 


1007 


Medium gray 


Medium gray 


Equipment 

Medium gray 
1c, 

Medium gray 

10% light 

Medium blue 
10% 


Medium green 


25% 


eCXPOsures 


For difficult seeing tasks. 


Comments 


Psychologically cool effect for average tasks: 


any exposure 


North 


low temperature or poor 


Cool effect avoids 


distraction and glare 


For physical and muscular tasks and wide 


areas where walls are distant 
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FILTER membrane is a small, paper-thin disk of known porosity left) 


shown are components of filter unit and standard petri dish 


Also 


‘gt Zé es ? 
ei Be ae Bids ve is ee 


ASSEMBLED filter is mounted on flask 


attached to vacuum source 


New Bacteria Spotter 


—quickly targets air and water microorganisms 
undetectable by standard procedures. Bacteria are 
separated by millipore filter. Method applicable to 
dairy plant control and other food processes 


CARROLL P. BURKE 


National Dairy Research Laboratories, Inc 
Oakdale, New York 


One of the latest methods now 
being evaluated for enumerating bac- 
teria is the molecular or millipore filter 
technique. ‘This is primarily a method 
for concentrating small numbers of 
bacteria. 

With it they may be removed from 
aqueous solutions and gaseous sub 


stances and grown directly on the 


filter itself.* And, although only one 


application has been investigated ex- 
tensively, studies now under way in- 
dicate these possibilities 

1. Enumeration of — psychrophilic 
bacteria in dairy products. 

2. Germicidal tests where 100 per- 
cent destruction of test organisms is 
desired. 

3. Checking air contamination by 
use of acrosol type filter. (Air may 
*Procedures described 
developed by Drs 


N. Tsuneishi, Califo 
nology. 


are largely those 
Alexander Goetz and 
rnia Institute of Tech 
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also be sterilized by passage through 
the mullipore filter.) 

+. Bacteriological examination of 
milk and beverage bottles, ice cream 
containers, glassware, etc. 

5. Sterilization of buffers 
heat treatment is undesirable 

6. Routine checks on water 


plies 


where 
Sup- 
Bactenological control of food 


products, especially liquids 
numbers of bacteria are low. 


Description of Equipment 


The filter membrane is a_ small, 
circular (2 in. dia.) paper-thin disk 
containing about 500 million pore 
openings. ‘This will filter 
out and collect on its all the 
bacteria present in any liquid which is 
drawn (usually with the aid of su 
tion) through it 

After the bacteria have been col- 
lected, the 


from 


membrane 


urface 


1i¢ mb Inc 
the filte: 


ibsorbent 


isepti ally 
mount and 
pad to which 


removed 


1933 


where 


has been added a small amount of 
double-strength nutricnt broth con 
taining an indicator that aids in identi 
fication of the 

Membrane and pad are incubated 
ina humid atmosphere at a suitable 
temperature. Within 4-8 hr., colonies 
develop that can be observed with a 
low magnification microscope. A 12- 
hr. incubation period usually results 
readily seen with the naked 


colonies. 


in colonies 

Membranes sterilized by 
iutoclaving at 15 psi. for 15 min, if 
they are packed with absorbent pads 
between each filter disk and the disk 
ind pads wrapped in kraft paper. They 
be sterilized by exposure to 


Why be 


can also 
cthvlene oxide 

Milter mount, which consists of any 
suitable funnel arrangement capable 
of supporting the membrane under 
vacuum, can also be sterilized by auto 
claving or by exposure to vapors Te 
sulting from burning of methyl alco 


hol. 


Preliminary Tests 


When the new filter technique be 
me available for general use, its pn- 
lication was in detection of 
present in water and 

it 1s used most ex 


(Turn to page 17 





NOVEL PACKAGE jj 


cutting olf ¢ 


completely aled. Hlousewife opens 


it by punching h 











FORMING-FILLING machine requires only 3 x 11 ft. floor 


space, is simple to operate, takes little labor 


Pyramid-Type Paper Bottles 


Made, Filled Link-Fashion 


* Take less paper... * Less labor... * Less floor and storage space 


Milk container formed from roll of plastic- 
coated paper and filled in one continuous 


operation. Applicable to other products 


FE STAFF 


\ new type paper container made in tetrahedron form 

now being used by a number of dairics in Sweden for 
distribution of milk and coffee cream 

Called ‘Tetra Pak because of its shape, the container 
is formed from a paper web, filled and automatically packed 
ito special fiber delivery cases in one continuous operation. 

Although developed primarily for dairy products, the 
package is applicable to any liquid or semi-liquid. 

Following its use 
are apparent 

1. Paper 
for other paper milk bottles. 

2. Labor—75 percent less since mac hine requires atten- 
tion of only one operator to produce 5,400 filled packages 
per hour. 

3. Storage space per for the 


for more than two vears, these savings 


ipproximately 65 percent less is required than 


bottles comes in 40-lb 


48 


rolls that require a minimum of space; filled packages nest 
tightly in delivery cases which, in turn, need little space in 
cold room or on trucks. 

Containers are formed from bleached kraft paper printed 
on one side and plastic coated on the other. 

his plastic film, which is on the inside of the finished 
package serves two important purposes: It makes the 
container moisture-proof, and it permits heat-sealing wher- 
ever necessary to enable continuous production of the 
packages. 

To produce the container, paper is fed from a roll 
into the top of the forming-filling machine. As it moves 
downward, the sheet of paper is formed into a tube and 
the long seam heat sealed. 

Then a pair of jaws, containing irons heated to 350 deg. 
F., move together and seal the tube at desired locations. 
These sealing jaws, mounted on endless chains, move down- 
ward at the same speed as the tube. 

Filling proceeds simultaneously with container forming. 
his is accomplished by a stainless stec] supply pipe that 
extends down into the paper tube. 

Level of liquid is maintained just above the point where 
the seal is formed. In this way complete filling is assured. 
Foaming is prevented by extending supply pipe below level 
of liquid 
FOOD 1953 
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HOW machine operates. Paper from roll (left) is formed into tube that is filled CLOSEUP of forming-sealing. Heat 
with milk. Then heatsealing jaws (solid black T’s) press tube together, sealing sealing irons, mounted on endless 
it into uniform size packages. Linked packages go to cutting unit (right), chains, move downward at same speed 
where they are separated, then cartoned. as paper tube, apply 1-ton pressure, 


Diameter of tube-forming dic and distance between 
heat-sealing jaws determines quantity of liquid in package. 
These sizes are pre-set at the factory and cannot be varied. 
Thus, a different unit is required for each size bottle filled. 

A perfect seal is assured by application of approximate] 
1 ton pressure on the jaws. This pressure also forces all 


liquid out of the area to be sealed. 

Filled containers leave the machine in a continuous 
ribbon and go to the cutting unit. Here they are cut apart 
and automatically packed into special 6-sided cases, which 
they completely fill. 

Small size 1/5 pt. tetra containers for coffee cream are 
packed in square boxes or handle bags. 

‘Today, two size machines are made—for | pt. and 1/5 
pt. However, additional sizes—4 qt., 4 pt., and jiggers—are 
to be made available in the near future. The jigger is 
especially designed for restaurant and airline individual 
servings of coffee cream. 

Machine takes up a space 3x11 ft. exclusive of that GUTAWAY shows how milk enters paper tube via stainless 
required for the paper feed roll and packaging. It is pipe, which reaches below surface to prevent foaming. 
installed on a lease basis. 

Filling machine is comprised of a cast shell on which 
are mounted the tube-forming die and filling mechanism, 
four side units with heat-sealing jaws and their endless 
chain assemblies, and a 2 hp. motor. Entire unit is easily 
and quickly disassembled for cleaning. 

Rolls of paper are delivered printed and coated with 

type and weight of plastic suited to product being packaged. 
During the coating process, the paper is sterilized. As an 
additional precaution, however, provision is made for 
further sterilization during forming of the tube in the 
fillers. 

Shape of the package—a regular 3-sided pyramid—pro 
vides it with a number of bases. No matter how it happens 
to stand it’s always right end up. 

And there is no pouring lip problem. The user just cuts, 
or tears, off a corner of the container, then after pouring 
folds it over to close. 

Maker of the new imachine is AB Tetra Pak, Lund FILLED containers are packed in six sided fiber case 
Sweden suve space in cold room, 
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FEED CONVEYOR IN 


NORMAL, TEMPERATURE 
OPERATING AREA 


AUTOMATIC LOADE Ry 


'"AUTOMATIC CONTROL 


PLUGIN FOA A 
FREEZER CONTROL’ 


RON TRACK TO 
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SEIS CONCRETE 


PACKAGES START FREEZING 
JPON BEING LOADEL 


LOADING AND UNLOADING POSITION 
PSI =] | x CONVEYER OUT 


os 


+—AREA TO BE FILLED WHIL 


INSULATED WALL— Be 





4-0" MIN. 


MMEDIATELY 


SS ee 
~ 
> 


NON REFRIGERATED RM 


BEL_T-ICE CORP 
KNOWLES AUTOMATIC 
PACKAGE FREEZER 














How Western Processors 


Slash Package-Freezing Costs 


They “non-stop” their cartons through new automatic 


unit with less labor and power... Old trucking and 


traying abolished .. . Electric eyes control action 


FE STAFF 


costs are markedly 
reduced by the new automatic, con- 
tinuous package freezer that has 
been developed by President F. W. 
Knowles of Belt Ice Corp., Seattle 
Two of these units have been op 
erating on an experimental basis for 
the past two years at Evergreen Frozen 
Hoods Co., Snohomish, Wash. And 
the evaluation indicates that the new 
unit reduces costs up to 75 
percent, compared to the requirements 
in the operation of truck-and-tunnel 
manually loaded plate freezers. 


| ood 


freezing 


labor 


50 


this Knowles Auto 
Freezer effects savings 
ilso eliminates some 
truck-and 


In addition, 
matic Package 
costs, 

used in the 
rations 
unit is made in three 
capacities. By 
can be ar 


in powel 
equipment 
tunnel tvpe ope 

The versatile 
models for varving 
minor adjustments, ther 
ranged to freeze packages of any siz« 
or thickness. It is installed in a non 
refrigerated but insulated room and 
requires a space of approximately 
6xS ft. and a height of 12 ft. The 
package feed mechanism is located 
outside of this room, permitting the 
perator to work in normal instead of 
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frigid temperature, upping efficiency. 

Capacity of the freezer varies with 
the size of package being frozen. Onc 
mall unit will freeze 1,000 packages 
A single unit 
requires about 15 tons of refrigeration 
fo operate at capacity 

When completely 
ire 2,160 104-0z., or 1,440 4x5-in. 
packages, residing in the Evergreen 
\ battery of six small units has 
freezing capacity of 6,000 
(10-0z. size), approximatels 
1g tons an hour minimum. 

The batterv of five larger units 
installed at Hershey Packing Co.. 
Snohomish, has two automatic loaders 
that are moved into position on a 
rack to load each freezer. Filled. 
wrapped cartons are belt-conveved 
from the labeler to the loader. By 
simply pushing a button, the loading 

(Turn to page 180) 


1U-oz. size) per hour. 


charged, there 


unit 
1 rate d 
cartons 


SEPTEMBER, 1953 





ae 


Robot-loader. It gathers 12 cartons, then motor-driven ram . 





. . . as lot of frozen-12 drops onto discharge conveyor 
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( ) Circular fluorescent light source() 














PURDUE INSTRUMENT: Fruit specimen is seen in position for gaging color. Uniform light intensity is obtained with 


circular fluorescent lamp. Sketch shows relative positions of component parts. 


APPLES IN INDIANA 


COLOR GRADING 


Fast, Simple Instruments 


N. W. DEROSIER and F. W. BILLERBECK 


Purdue Agricultural Experiment Station, Lafayette, Ind. 


With the new model Purdue Color 
Ratio Meter in action, apples are now 
being color-evaluated in Indiana with 
exceptional speed and accuracy 

Basic changes in the electronic in 
trument have included an improve- 
ment in its sensitivity by increasing 
the number of red and yellow filter- 
photocell units from three to five. 
In accordance, the scale las been re- 
vised. And all components have been 
placed in one chassis. 

Fundamentally, the circuits of this 
instrument (Model 360-A) are the 
same as in the initial model (detailed 
rE Mav ’52, p. 92), except for the 
ramifications entailed in adding pho- 
tocells. Using the new scale, reading 
from 0 to 100, apples having a high 
red color gage at higher values 


Varieties Tested 


Fruit of the Winesap, McIntosh, 
Delicious, Starking Delicious, ‘Turley, 
ind Striped Rome (Gallia Beauty) 
varieties, harvested in 1952 at the 
Purdue Experimental Orchard, West 
Lafayette, Ind., were obtained for 
tudics. ‘The apples displayed the 
various color distributions commonly 
associated with these varieties. Being 
thu representative of fruit encoun 


52 


tered in conventional grading work, 
this selection promised to indicate 
any weaknesses as well as the values 
to be expected in application of the 
instrument for practical grading. 

The apples were randomly num- 
bered. Each was then evaluated by 
the improved meter and data re 
corded. Next, apples were placed on 
a table, where they were properly il- 
luminated’ to facilitate visual grading. 
And then a panel of 18 observers, in 
cluding men expert in the field of 
pomology, graded the apples. Ap 
proximately 50 samples for each va 
riety were evaluated. 

All determinations were according 
to the percentage of typical good red 
color on each specimen. ‘This meant 
that the intensity of the red and area 
of surface covered by the red were 
both included in the final value. Fach 
panel member recorded the values he 
gave the specimens an a special form. 
These human-vision results were then 
tabulated 


Human vs. Machine 


Then the average panel value for 
each apple was calculated. ‘Through 
statistical procedures, these averages 
and the meter’ next used 


values wert 
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in determining the correlation coefh- 
cients and also for plotting varietal 
graphs. 

Following are the correlation co- 
efficients found for each varietal 
group: Winesap, .89; McIntosh, .90; 
Delicious, .81; Starking Delicious, 
97; Turley, .89; and Striped Rome, 
92. These values indicated that a 
good degree of correlation existed be- 
tween the visual observations and 
those made by the instrument elec- 
tronically. 

A graph for each variety was now 
constructed using the panel’s average 
color score for the apples and corre- 
sponding values given by the instru- 
ment. From this data, regression lines 
were calculated and plotted to repre- 
sent the average relations between 
percent good red color visually as- 
signed and the meter values on the 
various apples. Then, by means of a 
panel, the values for the properly 
standardized instrument were corre- 
lated to percent food red color visually 
determined, and in turn to color re- 
quirements of the U.S. grades for 
the varieties. 

In the original PCRM, the sam- 
pling area was limited because of the 
fewer filter-photocells. Also, the first 
unit comprised two individual chassis 

viewing and measuring—which were 
rather awkward to transport. Further, 
the scale was graduated from 0 to 200 
and on this instrument, the higher 
the red color of the specimen, the 
lower the value of the reading. 
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AGTRON UNIT: Tomatoes, placed under position indicators, as shown, are judged by halves 
mercury vapor lamps illuminate specimens. 


. . . red-green here 
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Tomato halves 








Diagram reveals working parts. 


BY ELECTRONICS 


Eliminate Human Errors 


T. J. SMITH 


Magnuson Engineers, San Jose, Calif 


Now designated for official use in 
California is the new Agtron grading 
unit that quickly and exactly deter- 
mines color of tomatoes. Portable and 
sturdily built, it is designed for rugged 
use under any weather conditions. 

The instrument was developed to 
completely eliminate the human ele- 
ment in color-quality evaluation. 

Sample tomatoes are cut in half, 
as required by California law, and 
initially rated visually as to color. 
When the color grade is not imm« 
diately apparent to the eye, inspectors 
then use the new instrument designed 
and manufactured by Magnuson En- 
gineers, San Jose, Calif. 

The state of California, which pro 
duces about one-half of the country’s 
tomato crop, has purchased 150 of 
the electronically operated color de- 
vices for use during this vear’s to 
mato canning season. 

In the development of the instru- 
ment, the three primary objectives 
were: To eliminate the many variables 
encountered in visual color inspection, 
to get direct readings, and to incor- 
porate simplicity, thus permitting use 
by non-technical personnel. 

When grading tomatoes, an indi 
vidual’s judgment is affected by such 
things as surface gloss, color variations 
over the cut surface, location of light 
sources, and other tomatoes in his 
view. Other factors are the person’s 
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Low pressure neon and 


TOMATOES IN CALIFORNIA 


physical condition and the color sensi 
tivity of his eyes. 

California inspectors are carefully 
trained in color grading and their 
work periods are adjusted to avoid 
eye fatigue. Furthermore, they are 
often shifted among various grading 
stations to make for utmost uniform- 
ity in the state-wide grading. 

Yet with all these precautions, the 
State Bureau of Fruit & Vegetable 
Standardization felt that improve 
ments in procedure wert necessa;ry 
because of the vital importance at 
tached to deciding the value of to- 
mato loads. Under state law, a load 
rejected by an inspector cannot be 
canned, and is usually discarded. 


How It Works 


When using the Agtron, the in 
spector places the two tomato halvc 
in spring-supported cradles (see 
photo) and moves these into position 
under phototubes. ‘These tubes 
the tomato halves first through red 
and then green Corning filters. Low 
pressure neon and mercury vapor 
lamps illuminate the product. The 
glass filters isolate the 640 millimicron 
line of neon and 546 millimicron line 
of mercury. By comparing the reflect 
ince of the two lines, the ripeness of 
the tomato may be determined 

To adjust the mechanism for to 


VICW 
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mato variations, the filter changer is 
placed in the red position and the 
scale reading is set with the “stand 
irdize” control to a selected place on 
the meter Then the changer is 
moved to the green position and the 
scale indicates th 

Ihe meter scale is 
bands indicating ‘Well 
“Fairly Well Colored’, and 
Color” Phese 
mined by comparing 
ings with 


tomato grade. 
divided into 
Colored’, 
“Below 
deter 
instrument read 


bands were 


thre rading of experienced 
in pecto 

At the request of May. W. S. Everts 
of the Canners League of California, 
Magnuson began work on an im 
proved method of color measurement 
in 1949. The unit has now been fi 
nally perfected after intensive study 
ind development work. The Univer 
ity of California and Huggins Lab 
oratoric Menlo Park, Calif., assisted 
m the technical problems involved. 

During the canning season of 1951, 
three of the new instruments were 

nt to grading stations in the state. 
When vibration, temperature changes, 
variations in upph voltage, and other 
factor found to have an adverse 
effect on device, alterations were 
manufacturer. During 
cason 20 of the modified 
operation. As 
ill be delivered to 


Were 


made b he 
the 195 
mstrument vere in 
150 « 
year. 


tated earhicr 
the State thi 





4: 


hoppe tAb 


batches 


(Bd. Li 


fed trom 


abrasive 


Ith 


irge ones are halved 


3—De-starching 


and washed to remove excess starch Blend of vegetabl 


showers of clean water and drained. 


Slices soaked 


Phen they 


are Biven 


They Bet— And Won With 
Quality Chips 


Ib. mark in this firm’s new scientifi- 
cally designed plant in Medford, 
Mass. Here, time from burlap sack 
to cellophane pack is only 15 min. 
And production mins 7,200 packages 
hourly. 

Keving this notable 
progress have been advances 
ment and processes, which have been 
geared to the phenomenal growth of 
this branch of the food industryv—an 
innual user of 25,000,000 bu. of po 
tatoe: 60 000 of vegetable 


JOHN V. ZIEMBA 


Associate Editor, “Food Engineering” 


When John F. Cain Co. started 
making potato chips 25 years ago, pro 
duction amounted to a mere 250 Ib 
engineering 
in equip 


i day. 
No wonder only 
avail 


was 


in those dar 

wood-burning iron pots were 

ible. And the processing task 
limited by slow hand pecling, slicing, 
ind packaging. 

> What a difference today! Daily out- 
put has now soared above the 5,000 


or 


ind ton 
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Takes Only 15 Min. From Spuds 





2—Slicing 


3-bladed 
uniform 


of this 
to cut 


minute speed rotary 


Knives sharp slices. 


4—Circulating 


e oils is circulated from 3,000-Ib. capacity 


supply tank (A) to fryer (B). 


Sinall wonder these improvements 
enabled Cain’s to skvrocket its output 
20 times during the past quarter cen 
turv and to turn out better and more 
uniform quality chip 


Plant Is a Beauty 
We shall point out specific ex 


amples of improved processes engi 
neered along Cain’s spanking-new 
continuous chip line. But first, let’s 
note the attractive building itself. 
Che new single-story plant com 
prises 20,000 sq. ft. of floor space on 
110,000 sq ft. of land. It is of red 
Roman and buff brick with modern 
Juminum sash throughout. High 
picture windows along the front pro 
vide better lighting inside and attract 
plant visits by the passing public. 
Atop the building i of the 


1 One 
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GEES RANG ETE 


5—Frying 


Chips take about 6 min 
Later they continue on to automatic 


7—Bagging 


Horizontal con, 


liver chips to chutes feeding weighing 


largest neon in New England 
that flashes the name “CAIN’S”’ in 
15-ft. letters and “POTATO CHIPS” 
in 10-ft. letter 

Reception-room floor is of colores 
quarry tile imported from Wales. The 
back wall is of while the 
ceiling is constructed of the latest 
translucent corrugated plastic mat 
rial for better diffusion of light 

In the cooking and packaging dé 
partments, lights are recessed and 
glass-covered for sanitary reasons. Ceil 
ings are of rock asbestos for greater 


} 


T¢ dw ood, 


cleanliness. Dressing rooms and shov 
CTs are tile. 

Shipping, receiving, and 
facilities are at the sid 
the beautifully landscaped 
And a 7-car railroad 
the plant 

Potatoes are purchas 


ot ceram) 


id rear of 
building 
iding is behind 


d on the basi 
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traveling through continuous fryer Pressins 
salter 


eyor and chain-driven paddle 
filling 


... To Potato Chips 


buttons 


performance oft 


(arrows) de 


units 


f variety and pecinc gravitt both 


ood measures of chip quality 

Good varieties, for example, includ 
Scbago, Rural New Yorker, Russet 
Rural, Canus, Chippewa, and Kenn 
bee. Heavy potator those with high 
pecifi makes the best chip 
\s spuds mature, they become 
th specifi gravity 
when the starch content is at 
hus, starch content is a gage of 
ify ill potato chip 

Yield of potato chips per 1001b 
ick is greater with heavier potato 
Generally, it 1 


ut varics between 20 and 


gravity ) 
he WICl 


running high 


round 25 Tb. per sack 


30 Ib 


6—Controlling 


control station, operator coordinate 


; through pecial motor drives 


























es 


8—Packing 
chute ently di 


eapacity bulk carton 


NMatut potate fry to a crisp, light 
rolden brown. And they pich up le 
nl, which varies from 30 to 
ent of the weight of the chip 
tart with the curing of 
carefully 
humidity in 
2,000,000 Tb 
the temperature and humidit: 
with the season and variety of 
potato, they generally run about 
deg. ] Mhis curing 


temperature 1 


ooking ( 
1) per 
()peration 
puds under 


temperature and 


Coll 


oom holding 


and 65 percent 
ufficient for de-sugat 
o that they will 
lored, marketable chip 
provide 


many vanietie 


rage r¢ In 
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Taking advantage of process innovations over 


the years, New England “potato chipper” has 


upped output 20 times within a quarter century 


933 





greater flexibility in the curing of the 
tubers, which c switched from 
room to room depending upon heat 
or humidity requirement 

lor efficient ventilation, 
brought in through opening 
floor of the 
l2x12-in. openings are 
iron gratings and spaced 10 in. apart 
Air ducts below the floor are hooked 
up with 12-in. fans—two to a room 

At present, spuds are manually 
dumped from 100-Ib icks ito a 
,000-1b. capacity pit. The firm is in 
of improving its potato 
doing away with thi 
laborious task. Instead of coming in 
textile bags, spuds will be directly 
hipped from farms in 1,500-Ib. ca 
pacity wire crates and then handled in 
ind out of storage by fork-lift truck. 


can be 


Storage rooms 


COV, red 


the proce 
handling by 


Peeled, Sliced, De-Starched 


‘rom the pit, a mercury-switch op 
crated = flight feeds 70-Jb 
batches of potatoes at a time to a 
hopper directly above an abrasive-type 
pecler. Spuds go from hopper into 
pecler by opening a hand gate. Each 
time the gate falls back into closed 
position, it trips the mercury switch 
which, in turn, starts the 
feeding another batch of spuds 
the hopper. 

Leaving the 
inspected. Those over 3 
half, large 
lices slow down packaging operations 
due to “bridging” in_ the 


conveyor 


conveyor 
into 
pecler, potatoes ar 
} in. dia. are 
cut in since excessively 
weighing 
filling machines and in the cellophane 
hag 

through a 
8x3x3-ft. 


gained by 


l'rimmings are chuted 
floor-opening and into an 
basket Two 
this simple system of gathering the 
peelings: (1) Clogging of the sewer 
ystem is eliminated and (2) the firm 
mains an additional small revenue by 
elling the reclaimed 
hog feed 

\ bucket-type convevor now brings 
the spud to a 3-bladed rotary 
that turns out 1,500 slices per 
According to the processes 
thickness of the slices can be altered 
hy simple idjustment on the slicing 


benefits are 


trimmings as 


cutter 
min 
\ iri ty 


machine 

Keeping the blades on the 
machine sharp is a must at 
l’or, if the blades are not sharp 
quality chip will result—ragged slices 
pick up more cooking oils and ther 
fore produce sogeyv chips 

As a further qualitv safeguard, fre« 
tarch adhering to the slices is re 
moved by tumbling them through a 
sufficient force of water in a 10-ft 
long rotary washer with 4-in. perfora 
tions. Starch water is discharged into 
the sewer. and mnsed slices continu 
None a 3-ft. wiremesh belt, where 


licing 
Cain’s 


! po T 
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get another rinsing from over- 
head water sprays. 
Air jets blow excess water from the 
lices before they enter the 22-ft.-long 
continuous oil-fired fryer. 


Frying Is Continuous 


his unit comprises a 22x4-ft. com- 
bustion chamber with walls of a spe- 
cial pressed brick and insulating ma- 
terial. Automatic safety regulators cut 
off the five burners whenever tem 
perature of the cooking oils gets too 
high. Also, gas is exhausted from the 
combustion chamber. 

Six 1x10-ft. reciprocating-type metal 
rakes alternately submerge and turn 
the slices for uniform frying as thev 
ire moved along through the hot 
cooking Condensation arising 
from the frying zone is trapped in a 
chamber within a stainless steel hood. 
In this way, deterioration of the cook- 
ing oils is checked 

\s a further quality control meas- 
ure, cooking oils are continuously cir- 
culated from an adjacent stainless 
steel supply tank and filtered twice 
daily through a Cuneo-type unit. The 
latter comprises a series of horizontal 
stainless steel plates, arranged so as to 
prevent residue from passing between 
them 

Chance of fat deterioration is not a 
major problem because of the high 
production rate and large amounts of 
oils picked wp bv the chips. In any 
event, chemists check the cooking oils 
weekly for free fattv acid content and 
peroxide values—indicators of fat de 
terioration. 

Before leaving the frver, chips are 
conveved a short distance on a wire- 
inesh belt for draining of excess oils. 
Chips then continue under an auto 
matic salter—a unit comprising a sup- 
plv hopper with a corrugated feed 


roll 


oils. 


Operations Coordinated 


Flexible, clectronic d.« motor 
permit coordination of the per 
formances of slicer, washer, and fryer. 
hese drives plav a significant role in 
making production continuous on this 
75-ft. line by assuring variable-speed 
through adjustment. of 
supplv to d.c. 

At Cain’s, the electronic motor 
drives control (1) speed in and out of 
the slicer, (2) length of the de-starch 
ing operation, and (3) rate of the 
frver. Lack of proper coordination 
of drive function would result in ad- 
verse qualitv changes due to inade 
quate de-starching or frving. 

The control station is located at 
discharge end of frver. From here, 
the operator starts and stops the fryer 
ind controls the speeds of all drives. 


drives 


performance 
voltage from an a.c. 
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Any change the operator makes in the 
fryer speed likewise affects the slicer 
and de-starcher proportionately. 

Basically, this system, of GE make, 
operates in this manner: Power (a.c.) 
goes to the anode transformer. The 
transformer windings supply voltage 
for the control tubes and power for 
the motorarm circuit through the 
larger armature circuit tubes as well as 
power for the motor-field circuit 
through the smaller field-circuit tubes. 

Gas-filled, grid-controlled — tubes 
(thyratrons) for armature and_ field 
circuits convert a.c. power to d.c. 
Voltage (d.c.) is made adjustable by 
control of the grids. Vacuum tubes 
of the “brain” circuits provide for the 
grid-control function. 


Special Overflow Chute 


A 30-ft. wire-mesh belt cools the 
chips as it conveys them to a Buna 
rubber transverse belt feeding four 
packaging machines. This special rb- 
ber belt is impervious to oil and salt, 
and it is easy to clean. Overflow from 
this 30 in. x 33 ft. belt is discharged 
to a stainless stecl chute for bulk- 
packaging in 3-lb. cases. 

Three benefits are reaped with this 
chute: 

(1) Overflow is kept at a minimum 
to permit more efficient operation of 
packaging machines. Formerly, last 
machine on line ran at a variable rate 
due to changes in flow of chips. 

(2) Bulk-packaging is almost 24 
times faster than with former method 
of packing them at the end of the 
continuous fryer. 

(3) There is less breakage of chips. 

Three high-level feeders—one above 
a pair of Wright Hy-Tra-Lec ma- 
chines and one each for Woodman 
Air-Wcight units—automatically main 
tain a pre-sct level of chips for con 
stant feeding to the net weighers. 
When potato chips run below this 
level, an arm trips a mercury switch 
that operates a series of 8x4-in. pad- 
dles mounted on a chain belt above 
and at right angles to the transverse 
conveyor. These paddles scrape potato 
chips off the conveyor and into the 
high-level feeders. In addition to posi 
tive feed control, the paddles have 
the advantage of not breaking the 
chips, as does a flow-diversion plow. 

In turn, these feeders deliver the 
potato chips to two vibrating feed 
travs supplying the net weighers. 
With employment of gross and drib- 
ble feeds, chips are weighed and 
filled into cellophane bags, which then 
continue to automatic bag sealers of 
the Amsco and Doughboy type. 

Speed of the Hy-Tra-Lec units 1s 
about 25 bags per min. (4 to 23 oz. 
sizes). Rate is the same for 6-0z. bags 
on the Au-Weight machines. 
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Empty 
specially-designed, stainless 
Packing is simplified and continuous 


BRINE MAKING. Saturated brine prepared in Lixator (A) 
flows into holding tank (B). Brine is then diluted in Fiber 
glas-and-resin reinforced mixers (C). 


OLIVE PACKING. 
scrambler to 
table 


from un 
packing 


conveyed 
steel 


jars art 


WASHING. Jars of olives continue to automatic washer brine flows 
Four times they are filled with water and inverted 


rinsing. Unit eliminates hand-washing of jars 


BRINE FILLING. Gravity-fed from floor above 
to this 12-head rotary filler. Speed has 
109 to 60 jars per min 


for been stepped up from 


Faster Brine Making and Filling 


Using automatic brine-maker and special corrosion-resistant mixing tanks, olive 


packer gets constant flow of filler with less labor, ups line output 50 percent 


JOHN V. ZIEMBA 


Associate Editor, ‘Food Engineering’ 


Gain one advantage by modernizing 
a unit operation—and it’s a good bet 
that you will reap several other bene- 
fits along your production line to 
boot. 

Vita Food Products, Inc., 
City, certainly did. 

Initial step at this firm’s plant was 
to switch from a manual to an auto 
matic method of preparing the brine 
used for packing olives. Then a low 
cost, corrosion-resistant, sanitary sys 
tem was installed for mixing and feed 
ing the brine to the filling line. And 
thus the company was able to speed 
up its olive line because there was now 


New York 
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a ready supply of brine at all times, 
flowing in without any waiting 

Before elaborating on the new brine 
making and filling system, let's briefly 
consider the old method: Approxi 
mately 160 gal. of brine were prepared 
in an empty olive cask by one man 
using a wooden paddle. Hach cask of 
28 deg. sal. brine was enough for an 
hour's run on the filling lin This 
meant that brine had to be mad 
eight times a day 

Brine then had to be dumped from 
casks into the hopper of the filling ma- 
chine 


uty 
Ip 


a back-breaking task that wa 
not enjoyed by the brine-makeup man 

Speed on the old olive-packing line 
was 40 jars a min. Nine workers were 
required—4 for washing empty jars, 


1933 


into them 


paCKINY OVE 


lor | 
for labeling 
On 


Val hed na 


and 
this old line, jars were hand 
taint tecl tank, loaded 
to be filled 
ives, and then fed to a six-head 
| filling 
then continued to a 
ngle-head, rotary through a 
hort water-spray tunnel, onto an accu 


mulating table, and then to two sem: 
label 


iccumulating table 


iprocating-type, vacuum brin 
machin Jar 


Cappt I, 


iutomati ing machines. 


About the New System 


With the ent method of pre 
paring brine, 1,000 gal. are made up 
twice a day in the 


pre 


Wne Space 


l'urn to page 177) 
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KEY STEP in banishin 
up flom 


tarian Joe Stieferman, of Walte 


to clean out overhead proofer 


Tips on Curbing Insects in Plants 


Here’s the way to lick most of your pest problem with adequate cleaning 


and dust in difflicult-to-get-at area 
Freund 
with portable unit 


insect infestations is a good cleanup program. Portable vacuum cleane) 
Left photo 
Right photo 


It’s handier than stationary unit 


Bread Co,, proper cleaning of ledges 


REL RIERA EON SRT 


enables sanitarian to suck 
Author Ed Holmes shows Sani 
Joe finds it a simple chore 


techniques—following up with a sharp insecticide routine to do the rest 


TOM L. HUGE and 
EDWARD L. HOLMES 


The Huge Co, Inc., 


St. Louis 


It is not impractical for a macarom 
turer to ac ompli h 70 to 90 
insect-contro] by ade 


the le ist ex- 


manuta 
percent of his 
quate cleaning method 
PCusive wal 

Mighty important is making certain 
that insect life does not propagate in 
thi that are pli diff 
In addition to keeping 


ically 
} , 
cult to clean 


the plant clean, several insecticidal 


method hould be employed 
But what are the best practice for 


keeping the plant clean? 


Vacuum Cleaner Valuable 


\ plant simply cannot be kept ship 
shape without the us« 
vacuum cleaner. It is physically im 
crape out residues 


parts of 


of an industrial 


possible to brush o1 
that 
quipment, 

In the past, many plants have used 
It’s inexpensive, yes. But 
it is not a good method. The air hose 
merely blows dirt from onc part of the 
plant to another. A vacuum cleaner 
on the other hand, up materia 
into a from which it can 
be disk irded 

In addition to 
long with brushing, scraping 


iccumulate in variou 
Suction is the answer. 


im all ho ( 


] 
UCKS 


container, 


uu, 
and 


using 1 Val 
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vashing, it is necessary to first make 
many areas in a macaroni plant accessi 
ble for easy cleaning of inside of struc- 
tures. ‘This applies to other plants. 
Surfaces of food-product zones 
hould by frequently cleaned by regu 
lar sanitation crews. Other 
not contacted by foods during process 
ing need the routine less frequently 
But all areas, nooks, and crannics must 


° 7 
ul of simpic 


Surface 


be available with the 
mechanic’s tools 
Stop and think whither o1 


, 
yl wed In) 


not 
there are your 
plant where semolina or flour can ac- 
cumulate. If so, it’s wise 
thing about them. It is a rare 


f equipment or structure that cannot 


MAaCCeSs1 


to do som 
piece 
he made accessible in all places. 
Meanwhile, cracks in walls and floors 
ind at the bases of equipment should 
be sealed with caulking compound. 
Insecticides will be required as an 
uid for 10 to 30 percent of an overall 
insect-control program. For the maca 
roni plant, insecticides and chemical 
insect-control methods fall into three 
contact sprays, residual sprays, 
nd spot tumigants 
1. Contact Sprays. After much ex 
pcrumentation, this form of control 
has boiled down to utilizing minute 
portions of powerful killing chemi- 
ils in an oil base. Such insecticide 
under present day conditions, are con 
idered most valuable in driving in 


y 1)s 
STOU] 
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ects out of inaccessible areas, as well 
as killing them. 

There has been a great deal of ex 
perimentation on toxicity to humans 
as well as insects. And for effective 
ness on insects, pyrethrum and piper 
ony] combinations, commonly known 
dissolved in an odorless 
now considered the best con 
tact insecticide for food plants. Vari- 
and strengths of 
such = preparations are recommended 


| 
tor food-plant uses, depending upon 


] 


VrCenone 
l | a aL, 


base, are 


ous combinations 


; 


Getting Those That Fly 


lor example, space-spraying of 
flies and other flying insects is 
iccomplished with a fairly weak con- 
centration, provided the proper dis 
persing agent is employed. Where it 
is desired to drive insects out of hid- 
den crevices and kill them, a stronger 
solution is required. Depending upon 
circumstances, several strengths could 
be used to different advantages. 

2. Residual Sprays. In recent years, 
inother type of insect control has been 
developed. It involves “laying a trap” 
in the form of a dried, residual amount 
of insecticide on a surface for the put 
pose of killing crawling or flying in- 
sects. An insect flying about in a maca- 
roni planf will seek a secluded place, 
light. Flies prefer hanging 


becuse 
NOUS 


free of 
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STATIONARY vacuum cleaner 


(7 hp.) for four hoses 


restricted by the length of hoses 


light cords, corners of wall-ceiling 
junctures, or dark places on the ceil 
ing. Roaches (with which we ar 
inost concerned ) cracks and 
crevices in the basement, or unexca 
vated portions of the plant, particu 
larly where they come in contact with 
moisture. 

There are a number of 
secticides developed for 
spraying areas where insects rest and 
breed. I‘irst ones used were very effec- 
tive, but have since been found to be 
at least questionable as to their tox 
icity to Most harmless ti 
humans is a recent residual—a mixture 
of methoxychlor, which consists of 
lindane in proportions with 
inother chemical 

So far, we have 
ontrol methods 

that 
becaus thier ire 
surface 

3. Spot Fumigants, Insecticides on 
Product-Zone Surfaces. Were surface 
should never be spraved with any in 
secticide that might leave a film o1 
esidue likely to contaminate rf 
the finished product 

However, insecticidal 
technique, for food-contact surface 
inside of equipment, that is sometimes 
referred to as “spot fumigation” and 
occasionally as “‘local treatment” and 
of premise 

Generally, fumigating is too danger 
ous to be performed by any but pro 
fessional, trained personnel. A_ few 
macaroni manufacturers have essayed 
their own fumigations, and as far a 
we know, no serious accidents have 
resulted. However, in other indus- 
tries, there have been a number of 
fatal accidents in the use of such 
hemicals as methyl bromide and hi 


choose 


residual in 
especially 


humans 


certaim 
been considering 


insect- Involving su 


faces—placcs could be spraved 


nonproduct zor 


ome 


there is an 


“local gassing” 
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furnishes 
Unit does a good job of cleaning 
such equipment as this flour blender, but clean-up crew is 
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sufficient powe 
insecticides 
10zZle 


evaporates leaves 


drogen cyanide or cyanide gas, which 
are the common fumugants. 
We do not recommend, therefore, 
that any macarom manufacturer ul 
dertake a general fumigation himself. 

However, it is 
harmful chemical These still 
be handled with 

In fumigating individual pieces of 
equipment, certain) fundamental 
quirements must be met 

lirst, the equipment must be as 
nearly tight as possible, for the chemi 
als vaporize before they become effec 
tive, forming a heavy gas that will 
leak out of cracks or opening 
equipment 

Second, carefully controlled applica 
tion methods must be = established. 
You cannot kill cts inside of equip- 
ment unless th of flour o1 
than 1 in. deep 


> 


eeneral 


to use less 
must 


possible 


great care 


lina is les 


f thre 


Si) 7 rr 
pe 


itmosphere 


inside of the equip 
ment is saturated by the spot fumi 
gant, and a sufficient length of time 
ibout 4 
humigants 
breathing sy 


hr.—is maintained for the 
the insect 


to pene trate 


tem 


Some Suggestions 


lo mect these requirements, this 
well-established, effective procedure i 
idvised: Apply 1 qt. of an ordinar 
spot fumigant—a mixture containing 
5 parts of ethylene dichloride and 
25 parts of carbon tetrachloride—to 
100 cu. ft. of a fairly tight piece of 
equipment in such a that the 
fumigant completely in that 
mount of space. Allow it to 
for 1 hr. to do an effective job 

This “75-25” mixture is 
mended because it i 
Ous Products 
EBS are 


wai 
IPOTIZ 


remain 


recom 
the least danger. 
known as EBS and 
metimes added to the mix 
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FINAL measure in keeping a plant 
Tank-type 
It applies residual-type insecticide on walls 
bug-killing 


insect-free is to 
has 


ipply 
portable sprayer non mistin 
Solvent 
residue 

IB represents cthylene dibromide 
ind the numbers are the percentage 
added to the “75-25” mixture. Putting 
in EB’s makes for more danger in use, 
although they can be employed safely 
and satisfactorily by trained fumi 
gators. 

Recently, there has been a tendency 
on the part of some manufacturers to 
substitute propylene dichloride for 
ethylene dichloride without 
cally saying so. This is not. satisfac 
tory, for although such a = mixtur 
might work, its use would require dit 
ferent dosage Therefore, thi 
uct, although its 
known, should be only purchased from 


spec itl 


prod 


formula is well 


reliable manufacturer 


Best Way to Fumigate 


Biggest problem is in the use of 
pot fumigation Their 
depend pon 


liquid-type 
effectiveness, however, 
being vaporized or formed into a ga 
ll the 
into thie 
would 


within the equipment If 
liquid were poured directly 
bottom of the equipment, some 
iporize above the layer of liquid, but 
not very much, for the weight of the 
ibove the liquid would becom« 
» great that only a Ji 
of the remainder would vaporiz« 
Hence, for effectir evaporation 
the liquid fumigant should dnp slowly 
down the ides of the 


\ ipol 


nited portion 


qiipment 
0 that 
Tn 


from 


evaporating as it g down 
only ga bottom 
layer of vapor 
the bottom, at least to 

if 80 percent that if 
liquid is added, all of the 


then bin] up 
ituration 
sufficient 
inside vol 


rating ga 


me will be filled with fumi 
7 
k 


If the task i 


that depend 


itta 


upon a < 
1] la 


ed with ; prayer 
irrent of air 
(Turn to page 17 





KITTEN bottl 


( gular contol 
filling anc beling 


Lymette 


APETTE *eOQUETS 


ELEPHANT bottle retains novelty appeal, yet 
is easily handled on automatic units. 


“The Kitten Had To Go’ 


How package and production line were streamlined to convert 


sales success to practical and_ profitable 


WILLIAM E. MANKIN 


Sales Director, Grapette Products Co 
Camden, Ark 


Products Co. wa 
organized early last vear to produ 

and market concentrated beverage flav 
ors in pint bottles for home use, mat 
keting was simplified by availability of 


ts afhli 


When Grapett 


experienced personnel from 
ited parent company. 

Production, on the other hand, 
proved to be a much more difficult 
problem, because— 

1. There were no reliable figures on 
which to base probable sales, and 

2. Sales-minded executives had pur 
that were unsuited 


Bl } ] 
filling and labeling 


chased containers 
fi iutomati 


Bulk Setup Available 


Packaging at the plant of the parent 
Grapette Co., Inc. (facilities of which 
were placed at the di posal of the 
ifiliate) had been rest 


new 


60 


jugs and 10-gal. steel drums used to 
upply beverage bases to franchise bot- 
‘ Crs 

Obviously the drum-filling equip 
ment could not be utilized to fill pint 
bottles. Therefore, the jug filler, which 
was designed to handle 12 containers 
imultaneously, had to “fill the bill.” 

\t this point, it was discovered that 
the consumer package, a pint bottle 
culptured in the shape of a sitting 
kitten, could not be handled on stand 
ird equipment 

Its top opening was not centered on 
the axis of the base, and so it could not 
be filled automatically. And its irregu 
lar shape defied machine labeling. 

Special 12-bottle adaptors had to be 
constructed to hold the bottles in the 
roper place during filling. And ad 
istments were made to the filler to 
lowering of filling heads and 
delivery of desired amounts of syrup. 

\daptors were loaded by hand, next 
onveved to the filler, where bottles 
were filled by vacuum, then moved out 


Chi ible 
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plant operation 


on the delivery conveyor. While they 
were still on this conveyor, a man 
quickly removed the adaptor, by lift- 
ing it from the bottles, and returned 
it to the loading station. 


Filling 2,000 Cases Daily 


Screw caps were started on bottles 
by hand and tightened by power- 
driven friction cups, and labels were 
applied manually. ‘Three men were re- 
quired at the capping position and 10 
to apply labels. ‘To pack bottles in 
cases, and seal and mark the cases, re- 
quired an additional 9 men. This 
added up to a crew of 22 men. 

However, this makeshift line pro- 
duced in excess of 2,000 cases (12 pt. 
per case) in an 8-hr. shift. But it was 
never able to completely satisfy de- 
mands from the seven markets being 
tested. 

In the meantime, sales were so en- 
couraging that company exec utives be- 
gan to think about national distribu- 
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How Modernized Line Operates 


BOTTLES are uncased and aligned on 
chain conveyor, Belt (top right) moves 
empty cases to caser. 


THERMOPLASTIC labels are applied 
to flat area near base of bottle. 


tion. But they now realized that such 
aspirations could not be fulfilled with 
present production facilities. So, be 
fore expanding sales territories further, 
packaging engineers from Owens-Illi 
nois Glass Co. and several machinery 
manufacturers were consulted. 

One decision was unanimous and 
quickly made: “The kitten bottle must 
go!” Not, however, the idea of novelty 
packaging. Tor we felt it was an, im 
portant factor in attaining the large 
sales volume 


The Elephant Bottle Evolves 


Glass designers were invited to sub 
mit ideas for new novelty bottles hav 
ing standard bases. Two designs were 
accepted, an Elephant and a Clown. 
Both have the same base specifications, 
height, contents, closure, and label 
irea, and can be handled satisfacton) 
on modified standard equipment. 

Choice of a labeler was long de- 
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EMPTIES are air-brushed (left) to in 
sure delivery of clean bottles to rotary 
vacuum filler (right) 


NEXT comes casing, coding, sealing of 
cases, then palletizing 


bated. The question revolved around 
“olue”’ or “dry” labels. We finally de 
cided to use a new type thermoplasti 
label, and so purchased a Model 180 
Label-Dri Champion labeler from 
New Jersey Machine Co., Hoboken 

Because adequate space was avail 
able, straight-line — production 
agreed upon. The following units com 
prised the finished bottling — lin 
Biner-Fllison compact  unscrambler; 
U.S. automatic bottle cleaner and ro 
tary vacuum filler; Resina screw cap 
ping machine; the above mentioned 
labeler; Standard-Knapp —automati 
bottle packer and case printer; and 
A-B-C automatic case sealing and com 
pressing unit. Overhead convevors 
carry empty cartons from unscramble1 
to caser. 

The new line has a capacity of 120 
pt. per min.—600 cases per hour. It 
was first tested on a 1-shift basis. Then 
as fast as additional personnel wer 
hired and trained, production moved 


was 
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automatically screwed on 


they proceed along the 


CAPS are 
filled bottles as 
conveyor line 


GASOLINE lift trucks move pallets to 


storage and shippins 


to two and, finally, a 3-shift schedule 
By operating around the clock we 
are now able to turn out approximately 
10,000 cases per day. Labor required 
per shift, has been reduced from the 
original 22 (on the makeshift setup) 
to 5—a saving of 77 percent. 
Fortunately, our 


hia oved adequate even 


vrup-making 
quipm nit 
for Ou! Y pala ( ( \ , we 
plan to replace our gal. mixing 
in the near 

if flavor 


tant 


before I 

We know tha tality of our 
product ire given 
idded impetus by the nov y type of 
bottle: 

And, although 
packages are no I] 
duction department I] keep them 
is long as they help sell Grapette, 
tte, Lemonctte, Lymette, Fruit 


md Straw 


()range 





“Heat-Holders” Put to Work: On equipment .. . 


IN A WINERY: Pasteurizing tanks are Insulated with 2-in 
(Roma Wine Corp.) 


blocks and given finish coats 


Mey 


~_«< 


SALT PLANT: 


blocks, then finish coats are added 
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Large vacuum pan is insulated with 3-in 


(Morton Salt Co.) 


INSULATING 


For Food Quality and Savings 


Non-conductive material assures control of temperature 


—a major factor in processing. And exacting food- 


heat tolerances can thus be maintained. 


MARSHALL F. ALLEN 


Manager, fAagnesia Manufacturers Assn, 
Washington, D. C 


Through use of thermal insulation, 
critical temperatures essential _ to 
quality food processing can be readily 
controlled. In addition to providing 
a means of temperature control, insu 
lation pays for itself by reducing heat 
losses throughout the plant. 

There is need for strict regulation 
of heat in the preparation of a multi 
tude of foods, thus drawing the spot- 
light to the major role that insulation 
can play. Cited below are four perti 
nent examples: 

In one stage during the preparation 
of non-acidic baby foods at the Gerber 
Products Co., plant, the temperature 
has to be held within a 2 deg. F. tol 
erance for 45 min. Below 240 would 
risk spoilage; above 242 would caus: 
discoloration, off-flavor, and a loss in 

tamin-content 


In a continuous  deodorization 
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Here’s how 


plant of the Industrias Reunidas I’. 
Materazzo, Sao Paulo, Brazil, 5,000 Tb. 
per hr. of cottonseed oil are handled. 
Oils are highly heat sensitive and tem- 
peratures must be closely controlled at 
all times, particularly in the deodoriz 
ing tower. Here, the temperature must 
be held at about 500 deg. F., with a 
leeway of no more than a few degrees 
cither way. 

Pasteurization of wine at the Fresno, 
Calif., plant of the Roma Wine Co. 
takes place in three 18 ft.-high, 7,000- 
gal. stainless steel tanks. These tanks 
have to be maintained near 185 deg. F. 
plus or minus a few degrees). 

At the Fanny Farmer candy plant 
on the outskirts of New York City, 
special precautionary measures had to 
be taken so that the chocolate being 
transferred between processing stages 
would remain liquid. Any drop in 
temperature would mean settling out 
of the higher-melting-point constit 
uents, and a consequent clogging of 
the line 


FOOD 


ENGINEERING, 


Thermal insulation, properly ap 
plicd and maintained, supplied the 
answer to the problem of critical tem- 
perature control in cases just men 
tioned. At the candy plant, for ex 
imple, melted and tempered choco 
late is distributed and_ recirculated 
through special process lines that are 
kept it optimum temperature through 
ipplication of 3 in. of 85 percent mag 
nesia insulation. In addition, a low 
voltage current is applied to the pip 
line to compensate for heat lost by the 
chocolate in transit 


Used on Tanks 


Stainless steel pasteurization tanks 
at the wine plant were insulated with 
85 percent magnesia, 2 in. thick. The 
same material was used to insulate the 
deodorizing tower at the edible oil 
plant. Based on the tower's operating 
temperature, a 3-in. thickness of insu- 
lation would have been sufficient. 
However, the plant owners considered 
temperature control to be so vital that 
they specified an extra inch of insula- 
tion as a precautionary measure. 

In the Fremont, Mich., Gerber 
plant, steam and return mains and 
branch piping to process and heating 
equipment were given the same insula 
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BABY-FOOD PLANT: Main steam lines 
(Gerber 


cereal room are being covered 


tion. On pipe sizes up to 4+ in., a 
nominal | in. thickness of insulation 
was applied, and a nominal 14 in. was 
used on larger piping. Fittings, valves 
and high pressure traps were insulated 
with the same thicknesses. And the 
insulating material was also applied to 
outdoor ductwork at this plant 

Here’s an example of the saving 
possible by reducing heat losses: In a 
plant operating for approximately 
5,000 hr. annually just J] ft. of un 
insulated 6-in pipe at 300 deg. I 
above ambient air temperature 
waste about 800 Ib. of coal per 
If this pipe temperature must be main 
tained 24 hr. a dav, everv day of the 
vear, the coal loss due to lack of insu 
lation amounts to nearly 1,500 Ib. an 
nually per pipe-foot 

To give a more spc if example: 
In a well-known milk plant, the hot 
water converters for a battery of pa: 
teurizers and the pastcurizers them 
selves are located on the third floor. 
Steam generating equipment is in the 
basement and at the other end of the 
block-long building. For 1 Ib. of satu- 
rated steam to reach the outlving pas 
teurizers, it has to pass through 200 
ft. of 5-in. piping at 100 psig.; 100 ft 
of 4-in. piping at 70 psig.; and, finally, 
through about 30 ft. of 2-in. piping at 
15 psig. Assuming (for the purpose of 
illustration) that all this piping wa 
left bare, the heat losses would total 
315,900 Btu. per hr 

If these 330 ft. of pipe were insu 
lated with only a minimum thickne 
of 85 percent magnesia, the total heat 
loss would amount to only 40,934 Btu 
per hr.—a reduction of more than 87 


can 


vear. 
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... and pipelines 
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CANDY PLANT: 
lated, heated 


to drum dryers in 
Products Co.) 


percent Thus, in one vear of con 
tinuous operation, figuring the cost of 
heat at 60¢ per million Btu., the insu 
lation on this piping alone saves 
than $1,446 in fuel cost 

Similarly, a typical 500 gal. pas 
teurizer, having an O.D. of 6 ft. and 
1 4 ft. depth, and jacketed wjth 180 
deg. F. water, represents a_heat-loss 
surface of roughly 132 sq.ft. If instead 
of leaving the pasteurizer bare, insula 
tion with a nominal 1-in. thickness is 
used on this single unit it will elimi 
nate “wasted heat” equivalent — to 
ibout 12 tons of coal per vear. 


more 


How It’s Applied 


Food processing equipment is usu 
Wlv insulated in the following man 
ner: First, all surfaces are prepared 
anv scale, rust, or debris i 
and all couplings and fittings made 
pressure tight. Blocks of insulation of 
the appropriate thickness are then ce 
mented onto the equipment, with all 
joints closely butted and pointed up 
with insulating cement. Where thi 
equipment is expected to reach fairh 
high temperatures, a double-aver con 
truction is preferred, since 
a staggered-joint 
eliminates open joints at 
in case of equipment expansion 
Thickness of insulation 
plied will depend on the oj 
temperature. Where temperature 
extremely critical, however, these 
thicknesses may be increased (as the 
were in the case of the deodorizing 
tower previously mentioned 
\fter the insulation bloc 


rCMlove d, 


it permit 


construction — that 


WtmMo phe I 


rating 


have 


“93s 


electrically 


To keep chocolate flowing, lines are insu 


(Fanny Farmer Candy Shops) 


been cemented into position, cables or 
bands are strung to fasten th 
urely. In the case of a doubl 
layer application, annealed iron wire 
is generally employed to hold the first 
layer 

Following the econd layer, 
mesh is applied over the insulation 
to serve both as additional support for 
the blocks and as a base for the two 
following comprising 4 in 
isbestos insulation and hard finish 
cement. The second coat of cement 
is troweled smooth to give a 
appearance to the insulated equipment 

On conical or cylindrical vessels, or 
vertical surfaces, especially if fairly 
large, it is advisable to provid soni 
means of support for the insulation to 
prevent slipping. Stud bolts or hex 
nuts are sometimes welded onto the 
equipment, spaced at regular interval 
Po these, insulating block 
wired. At other iron 
i Ided umferentialh 
On these the 


insula 
tion se 


wire 


coats 


neat 


Way be 
tirnn ingle 
‘rings’ 
around the vessel 
tion may rest 
This latter 
ployed where expansion joints are pro 
racking of the in 
paced in such 
2 manner that a single length of insu 
lation, resting on the lower ring, will 
reach to within 4 in. of the next higher 
ring. ‘The space thus provided i 
filled with fibrous material that com 
pensates for the expansion 
On piping, sectional 
used for the smaller size 
insulation for the larger 
of finishes are most frequenth 
(Turn to page 201 
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Roasting plus washing removes 


fired roasters 2 in. dia 


1 Ga 
tough oute) kin f peppers in 3 


Advanced engineering 


increases output, 


E. DALTON WHITE 


FE Correspondent, Atlanta 


Big factor in the efhicient pimento 


Prod 


fle X 


inning operation at Pomona 
ucts Co.’s, Gnffin, Ga., plant | 
ibility of production lines and appli 
cation of new machinery a 
it 1 perfected 

In fact, the plant oO engineered 
that production ling switched 
from one product to another without 
Also, it is able to 
more than one seasonal prod 
uct at a handle vegetable: 
ind fruits in sea rotation 

rom unloading fresh products off 
motor trucks to 
and truck 


soon i 


1 
» Can DE 


interruptions 


proce 


| 
time, or 


] 
hal 


ind farmer’s 


Carriec®rs 
( Cases 1 Tali Cal 
the most t 


, y ? 
modern materials handling 
equipment ind methods are employed 
The plant h 
/ plat has 
+ 


cope is Tas 


rown in size and 
improved and per 
engineered 
Each such 
modifications of 


fected machinery could be 
to fit into the operation 
brought 
lines to speed product 
1 continuous basis. 
lor example, this past canning sea 
m saw installation of 24 newly de 
ened Altman 


ny decd 


iutomatic pimento cor 
unit remove 


ln 
I ycie, 


vet 


Then cold 


ft. long) loosen ? 


water sprays remove 


charred skins, and 


wash them through openings in rotating screen. 


PIMENTO CANNING 


Gets a Technological Boost 


and continuous production reduces hand labor and 


containers 


Dresel 


fection in 


rICNHNESS, 


dried for the 


] 


iA 


product 


total of 120 pods per minute. And, 
Uthough each corer requires two oper 
tors, labor savings are real. 

\lso new this season is the special 
to prepare pimentos 
processors In this line, 

ided ind pieces from other 
production lines are collected on con- 
eyors and go directly to huge cook 
kettles, where they are specially 
prepared Then they are emptied 
into doubl plastic bags fitted in tin 
Bags are heat-sealed to 
the freshness and rich flavor. 


i 


production line 


ite) che »¢ 
ig 


Processing Detailed 


Pimento packing time is a_ busy 
iod at Pomona Products, with more 
1,000 people emploved. 
ire graded as they are un 
mm farmer’s trucks. All un 
rejected, the remainder 
Those that show per- 
conformation, color 
texture and taste are sep- 
md their removed and 
next year’s planting. 
The others are stored in a shed for at 
day for further ripening 
easoning before processing. <A 
ipe pepper is rich in flavor and 


«| color and firm texture. 


In ire 
ire proce sed 
SidAcs 


] 


] 
SCC CUS 


irated 


ist one 
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retains desired quality characteristics 


Peppers selected for seeds are hand 
cored and roasted on a special produc 
tion line, then enter regular lines for 
further processing 

The modern method of roasting 
pimentos to remove tough outer skins 
Is a great improvement over the for 
mer hand roasting that originated 
in Spain. From individual roasting 
over charcoal, the process has devel 
oped into a mass basis, with gas as 
fuel, fired into 20-in. dia., 18-ft. 
long cylinders. These rotary roasters, 
with variable speed drives were de 
signed by Pomona. It requires 1-3 
min. to adequately char the peel for 
subsequent removal in rotary cold 
water washers. 

l'rom the screen washers, pods are 
conveved to hand coring or to auto 
matic machines Pods not 
cored on the first pass are re-circulated 
to insure a continuous supply to the 
coring belt tables. 

From coring, pimentos drop by 
conveyor onto belt pickers, where 
spots and defects are removed before 
the pods are sent through two rotary 
cold’ water washers. These 18-ft 
screen washers turn at slow speed 
to insure thorough cleansing. Pi 
mentos next go through the steam 
wilter, remaining on the 24-ft. mov- 


conng 
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Cores and spots are removed 
hand, pods move to wilters. 


Pimentos are graded and packed in 
jars and cans as they proceed along 
continuous line. 


ing line for 3 min. under mild steam, 
then receive a cold water rinse prior 
to selection and packing. 


Packed in Glass and Tin 


Pomona packs sliced pimentos in 
2-0z. glass containers; whole pods in 
4- and 7-0z. glass and in 4- and 7-, 
and 14-0z. tins. Whole pods and 
pieces are also packed in 24 tins. Bits 
and broken pieces are recleaned and 
packed in 24’s for manufacturers. 

Production lines are engineered to 
allow pimentos to travel continuously 
by belt conveyor from one packing 
table to another as selection is made 
for each particular grade and _ size. 
Sliced pimentos are packed on a sep- 
irate line. 

From packing, jars and tins go to 
retrovel steam exhaust boxes, where 
the temperature is raised to about 
150 deg. F. before sealing. Surplus 
water is drained from the peppers as 
they move along the belts so that 
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New Altman automatic 
150 pods per minute 


units core 


Filled containers go through steam 
exhaust box (rear). Excess water is 
removed (foreground) 


pods are relatively dry when placed in 
containers. 

Following sealing, 2- and 4-oz. glass 
containers are placed in retorts and 
are processed for 12 min. at 240 deg. 
IK. Jars are allowed to cool to 120 F. 
in the retort before placing in the 
continuous cooling vat. 

‘Tins are processed in the continu 
ous cooker at open boil—the 4-oz 
35 min.; 7-oz. 45 min., and 24’s 90 
min. Cooling takes place in the con 
tinuous cooling canal for 35 min., 
the cold water flowing in the opposit« 
direction to the moving tins 


Labeling and Packing 


Cooled tins and glass containers go 
by belt conveyor to labeling and box 
ing. Most of the pack is loaded into 
rail cars or motor carriers for direct 
shipment. Thus Pomona effects con- 
siderable savings in storage space 

Special care is during 
processing to presel 


eCXercl ed 
ve the flavor, 
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5 Wilted peppers are cooled by wate 


sprays, go to packing 


2 


— 


J . 

im tf J* « 
ier)” 
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8 Cooking of glass-packed peppers is 


in retorts. Tins pass through 


tinuous open cookers 


con 


ind texture of the ripe peppers. This 
is especially true in the cooking, for 
OVC! cooked peppers be OMe soft and 
mushy 

1) velopment ind processing of pl 
started 


bout 50 yr. 


mcnto peppers in the U. S 
near Griffin, Ga 
vhen S. D. Riegel & Son 


garde nN 


ago 
a 

WilO Opel 
ted a truck 
ceds from Spain 
wer the 


imported some 
Si le ct d breedin y 
ulted in the Perfec 
considered much im 

proved over the Span h vanety. ‘The 
fruit is pomted, exceedingly mild, and 
flavored veet red 
thick 


red COO! 


yCdIs Ie 


tion variety, 


is a. deliciously 


pepper It ha meat and has a 
brilliant scarlet 
Phe nearby Georgia Experimen 
Station in 1936 undertook further 
experiment and b released 
thr resel Pruhart 
Perfection, a upenor pe r which 
has now replaced thie 
grown in Georgia. It i 


' 


other 
a thick 
red pepper 
it thre 


nearly 
vanictie 


valled, heart haped dark 
t] houlder 
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cooked in huge LINERS are heat-sealed by electric unit (left) to protect 


FOR USE in process cheese, pimentos are 
quality of can’s contents until opened. 


kettles, then filled into plastic-lined tin can 





SPECIMENS selected for quality are hand-cored and seeds dried for distribution to growers. These cored pods are placed 


on conveyor-mounted spike (left) that move them to gas-fired oven (right) for removal of skins 


mentos offered for 
umported fro 
191S that Mark Riegel invented 
to asting the pimento 
first plant in 
it Pomona, 
nt plant in 
r year, Pomona 
d with Wal 
dent of — the 
MINA 


rOWmnMg 


waters are pumped 


BEFORE discharging to the sewer, wash and processing 


the two vibrating screens (left) for separation of solids 
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Cases of Empties (=>)... Empty Cases (<=). . . Bottles to Washer (WW) 


ON LOWER 


Empty 


cases of 


line, 
right-side-up, 


Cases, leave 


empties enter 
Via slope going left 


moving right 


BOTTLES are deposited by wheels (background) on con 
veyor and mashalled into orderly ranks to supply 


washel 


Robot Speeds and Eases 
Case, Bottle Handling 


It’s “bottoms-up” with nearly 1,000 bottles a minute as Duquesne puts new automatic 
case unloaded on the line. Unit provides swift, safe movement of bottles to washer 


FE STAFF 


Another tiring task in brewing op 
erations has been eliminated with in 
troduction of a new automati 
it the progressive Duquesne Brewing 
Co., Pittsburgh 

Easing the workers’ tasks, the new 
machine assures a continuous flow of 
bottles to the washing equipment, cf 
fecting substantial savings in operat 
ing cost. Currently, the unit is being 
augmented to feed two bottle washer 
simultaneously. 


uncasel 


Started in Dairy 


An RCA product, the machine em 
bodies all the basic features of th 
original uncaser developed for the 
dairy industry. Here, it has 
especially adapted to meet the needs 
of beer bottlers. Special retainers are 
incorporated to hold open the lids of 
cases as they pass through the un 
caser. Endless chains invert the cases 
and carry them in this position for a 
short distance after the bottles are 
removed, allowing any debris collected 
in them to fall into trash receptacles 

Simple in principle and construc 
tion, the unit features automatic con- 
trols for preventing bottles from jam 


been 
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ming and for stopping the equipment 
if faulty cases or improperly posi 
tioned bottles are fed into it. 

Initial experience with this first in 
tallation is already bearing out the 
promises of economy and_ increased 
cfhciency, according to S. W. Keenig, 
vice-president in charge of purchasing 
ind production at Duquesne 

“We find in it,” he reports, “a 
solution to many of the problems en- 
countered in bottle handling. We are 
gratified that we have had the oppor 
tunity to pioneer in this advance in 
brewing practice.” 

This particular machine handles 12 
oz. export bottles. Models are avail- 
able which can easily and quickly be 
adjusted for various types and sizes of 
bottles and cases. The maker states 
these machines will process in one 
minute up to 40 cases of either 12 
or 24-bottle size, whether designed to 
hold three or four rows of bottles. It 
can be made to service wooden, metal, 
ir cardboard cases 


Working Details 


In operation, cases are fed in di- 
rectly from the plant case-conveyor. 
Entering the lower portion of the 
unit, they are carried upward and in- 
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verted, with bottles held safely in 
place 

As the cases continue through thi 
machine, they reach points at which 
first the inner rows of bottles and then 
the outer rows are gently lowered into 
large revolving transfer wheels with 
pliable rubber gripping surfaces. ‘The 
first wheels firmly grasp the bottle 
in the center rows as they are released, 
while the second set of wheels takes 
bottles in the outer rows. As they 
turn, the two wheels deposit the bot 
tles on conveyor belts, which deliver 
them to the washer-loader. 

For a short distance, after the 
bottles are removed, the cases are 
uried in an inverted position per 
mitting most of the debris to fall 
out. Debris is collected in built-in 
trash bin 

Thereuy 
right-side-up and delivered either to a 
conveyor or are spotted alongside thi 
machine. In the washer-loader unit 
the bottles are pread to full width of 
the automatic washing equipment, 
ind then are guided into as 
channels as required 

Phe machine incorporate 


on, the empty cases are set 


Tali 


a control 
that automatically keeps an adequate 
supply of bottles readv to enter the 


washer 
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wheels (arrow) is prime 


Connection to trailer floor or bed = 


Fifth -whée/ 
* / id a 


SHARP CLOSEUP put 


spotlight 


: gilér floor or bed 


Fifth-wheel — sigs 


Rear axle: mounting 
Front axle mounting 


on maneuverable-plus, payload-boosting unit 


Payload-Upping 


Trailer ‘Carriage 


Self-steering, it turns better, too . 


. Also is hailed 


as tire and fuel saver as well as safety promoter 


EVERAL THOUSAND additional 
in those states 
where motor vehicle laws allow credit 
for wide spacing of tandem rear axles 

by a new self-steering trailer unde 


pounds are carried 


carnage 

What's more, the 
vital extra-maneuverability in 
streets, extends tire life, and promotes 
fuel savings and added safcty 

At present, the 
most advantageous on vehicles oj 
ated in Ohio, Michigan, and Wiscon 
sin, in that order. Even though the 
unit scales 1,500 Ib. over th 
of the conventional tandem reat 
it replaces 
that thus can 
5.000 Ib., with lesser 
other 

Variations im increased 


special unit gives 


narrow 


uni CaTria ge 1S 


opel 


weight 
ixle 
the net increased payload 
be hauled in Ohio is 
ynounts in the 
two states 

par | id ( 
pacities are due to the differences 
the state laws | 


factors as axle 


concerned with 


lin 


} 
LOG 
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weight, overall length, use of the 
“bridge” formula, determination of 
permissible weight on a group of axles, 
based on spacing, the use of two- or 
three-axle tractors, etc. 

In Ohio, the “tractor semi-trailer” 
has been limited to an overall length 
of 45 ft. However, in that state, trail 


at Pars - as 


CITRUS FRUITS and vegetables are 
hanled north from Florida with new 
efficiency in this Hoobler undercar- 
riage-equipped 30-ft. Brown refrig- 
erated aluminum trailet 
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new trailer undercarriage. 


ers equipped with the new unit are 
designated as “mono-trailers’, or as 
“other combinations”, with length in 
excess of 45 ft. permitted. 

Though fleet owners and motor 
transportation companics continue 
their efforts for legislation permitting 
increased vehicle payloads, general 
liberalization of state laws will prob- 
ably be a gradual process extending 
OVCI years. 

However, use of the new undercar- 
riage is definitely advantageous at 
thie present time on the basis of its 
notable extra features, as testified 
photograph below) by runs of fruits 
and vegetables from Florida to the 
northern states. As for amounts of 
load increases in the three Midwest 
states, these can be determined by 
setting up specifications of the tractor- 
trailer trains in those states. Similar 
calculations for other states, in ac- 
cordance with present or future liber- 
ilized laws, will range the higher 
loads possible. 

Made by ‘The Union Metal Mfg. 
Co., Canton, Ohio, the new equip- 
ment, known as the Hoobler under- 
carnage, may be installed under any 
type of trailer, van, or reefer such as 
used in the food industry. It replaces 
the common, rigidly attached tandem, 
4-ft.-spread axle. Hobbler axles are 
spaced on 9 ft. centers. 


Details of Unit 


As shown in our illustrations, its 
rear under-frame axle is spring 
mounted directly to the frame. The 
front axle is similarly spring-mounted 
to an independent dolly that supports 
the front end of the frame and is at 
tached to it through a trunnion that 
moves in a slot in the frame. 

The dolly is towed and steered by 
means of two rods or tongues, the 
front ends of which are attached to 
the floor or bed of the trailer. Top of 

(Turn to page 200) 
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STYLIZED set-up shows hams 


compact power supply 


moving 


through electrostatic smoking area 


High 


syne? epee 


voltage is applied to grid through 


ELECTROSTATICS CREATE 


Process time is telescoped from hours to minutes by high-voltage 


ROY E. MORSE, Director of Research, W. J. Stange Co., Chicago 
DAVID B. PIVAN, Vice-President, Everett Associates, Chicago 


was discovered 
that finely such as 
dust or become — strongly 
charged when passing through a wir 
grid held at high voltage. Turther, 
these charged particles could then be 
conveniently collected on an object 
held at ground potential 

This simple principle was quickly 
seized upon as the basis for today’s 
highly efficient dust and smoke collec 
tion svstems 

Electrostatic deposition was next 
put to work in the paint field. In the 
mid-Forties, the Ransberg group in 
Indianapolis found that charged paint 
spray particles would unerringly zoom 
to smoothly coat an object, even over 
coming 180-deg. turns. This amazing 
application has revolutionized indus 
trial painting 

Food with analo- 
gous coating problems—cast an eager 


Many vears ago it 
divided 


smoke, 


solids, 


engineers many 


70 


eye at the technique. In 1951, Mac 
Kenzie of Raytheon achieved some 
basic patents towards this end by di 
recting smoke particles at 12,000, 
onto meat and fish located in 
grounded mesh trays. More recently, 
a West Coast fish processor put sal 
mon on a belt and did this continu- 
ously—condensing 
operation to a mere 5 min. 

Meat packers excited 
Smoking has long been one of theit 


became 


a normal few-hour 


most tedious, exasperatingly meticu 
lous, and pretty much uncontrollable 
operations. Could the new technique 
trim the time and “‘ginerbread” from 
this proccss also? 

Initial investigations by the indus 
try indicate that electrostatic smoking 
of meats may actually exceed the fond- 
est expectation. lor one thing, the 
time-saving results achieved with fish 
also apply. And as “plus” factors the 
technique offers these benefits. 
> Almost complete utilization of a 
substantially lessened smoke volume. 
> More easily controlled, highly uni- 





Advance Information 


Quietly, but with evebrow-arching results, several of our leading meat firms 


are probing the use of electrostatics to improve the tedious operations of smoke- 


curing. 


While in-plant data are, as vet, not for complete unveiling, results 


have been so promising that FE asked Roy Morse, former research director 
of Kingan and Co., and Dave Pivan, electronics expert, to briefly describe the 
new technique, some of its results, and its potential for the future.—The Editors 
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Other Applications 


Many applications in the food field appear fair 
game for electrostatics. 

Smoking salmon by the method is already a com- 
mercial venture. And an Eastern firm now is investi- 
gating use of the process on other fish products, But 
looking broadly at the technique, it appears that it 
may find ready use in many operations where any food 
article is to be coated or sprayed. 

Here, mainly as pure conjecture, are some potential 
applications which may stimulate other food manu- 
facturers into adopting electrostatic deposition. 

1. Chocolate enrobing of candies and cookies. 

2. Application of molten sugar and other frostings. 

3. Application of molten plastic to frozen foods. 

Wax coating fresh fruits and vegetables. 

. Coating meat carcasses to prevent evaporation. 
Coating oil or tin on steel plate. 

. Glazing fish or meat for freezer storage. 
Deoiling deep-fried foods. 
Adding humectants to dried foods. 
Cheese or butter coating of popcorn. 


BACON 
ally chars 
clings 


belly chutes 
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noke, Note how smoke cloud 


“FLASH” SMOKING—COATING 


technique which utilizes affinity of charged smoke particles for meat 


form smoke deposition on products. posite polanty, it should act pretty direct-current voitage of up to 100 


> Greatly reduced costs through switch 

from batch to continuous. 
But tangible proof of these 
gains still is im the laboratories and 
So 


pilot plants of the 
understandably 


here must 

ion of the tech 
nique ind it potential ipplic ition to 
meat and other food product 


heady 
industri Our 
comment 
be confined to a discu 


Simple in Principle 


of the 
OT other coat 


it so decisively 


First, the mechan 
tion. How is the smoke 
ing charged? Why doe 
deposit on food? 

We know from plivsics that parti 
cles can bc electri ills charged and 
that there exist both positive and neg 
ative polarity. A charged 
particle has great for a 
negatively charged particle, 


Ops Tal 


positivi ly 
ttraction 
and vice 
versa. So if we charge the particle we 
are concerned with and direct it within 
reasonable distance of an object at op 
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much as a “homing pigeon.” 

Now suppose we positively charg: 
the smoke particles out of a 
smoke generator, and above this smok« 
cloud pass 
system at negative or ground poten 
tial. The permeation then will not 
only be accomplished by smoke that 
iwccidently touches the ham, but by 
ill smoke particles in the vicinity. 

I:ven if a charged particle of smoke 
manages to between 
two hams and go up, it 1s very likely to 
pause, turn about penetrate a 
ham at its top 


COMIN 


Wwe hams on a convevor 


omehow pass 


and 


High-Voltage Applied 
\ctually 


ind ability of equipment used to apply 
i high voltage to coatings has spelled 


developments in the type 


the success of commercial operations 
Experiments have indicated that in 
order to do an efficient job of ioniz 
ing or charging coating particles, a 
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DRAMATIC ADVANCE: 
with conventional lard, tho 


> & 
_ 
nef Teg 


Pound cakes on left 
» on right 


RES AGAIN 


were mad¢ 


with new product 


Far-reaching Armour development—molec- 


ular modified lard—is demonstrated as first 


class for baking of cakes, also cookies, pie 


dough, and bread. Thus it’s seen as a No. 1 


contender in “all-purpose” shortening field 


LLOYD E. SLATER 


Associate Editor, “Food Engineering” 


\ champion often rests on past 
laure] And for many lard 
once the undisputed shortening—did 
just that. But as can be expected, 
contenders appeared L hese 
products, 
ot spec 
new and 


years, 


trong 


been  vegetable-oil 


HANG 
cored, in a serics 


K.O.’s, as 


which have 
tacular technical 
hortenings 
lard is 
11) news with a dynamic 
back And the most recent 
Armour’s molecu 
lar modification process—is seen speed- 
ing it to the top after 


hortening honors 


highlight 
com 


how Vcr, 


signifi 


mt achievement 
hy nace 
ill- purpose 


comeback 


progr on the 


trail has become steady and sure. Its 
rendering and refining have vastly im 
long with hydrogena 
tion, have upgraded it for most 
baking and made it tops for deep fat 
frying. 

Yet one tough obstacle has con- 
istently barred — all-out 
lard shortening still seemed to fall 
far short im producing good cakes 
by methods used by 
baker and housewife. 

When Armour’s scientists set out 


to solve 


proved end, 


Progress: 


customarily 


this poser, the patented 





YOU'RE TAKEN “right to the new- 
in this month’s revealing 
foldout 
tion, Just turn to pages 102-105. 


ere 
lard line 


photo-and-diagram presenta- 
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] iniv 
they came up with was mainly 
produce a superior short- 


ching Tor CUuné 


ined to 
while retaining 
former desirable qualities 
> But what has resulted hints at so 
many other improvements that it may 
well be the start of a virtual renais- 
sance in lard technology. 
Essentially, — the 
a change in the physical struc 
ture of lard as induced under moder 
ite heat by a chemical catalyst \ 
rather gentle treatment, this produces 
1 mole modification that 
ifter plasticizing, as a uniform 
similar to the 


hew process ill 


volve , 
ular shows 


tructure 
found in 


talline 
iWrangement hydrogenated 
vegetable hortening 

But before detailing the proc 
ind its technology, let us bricfl 
historical facts leading to its 
development 

When, generations ago, lard 
was universally accepted as the short 
ounted for about 20 per 
value of a hog. But 
lard’s skid in consumer pref- 
erence has brought it down to. the 
point where its return to the meat 
industry represents only about 7 pel 
cent of the total value of all products 
imimal. 


revicw 
two 


cning, it a 
cent of thi 
today, 


received from this 

It is obvious that once-profitabl 
lard is now sold at a price far below 
that paid for it on the live animal. 
And since this product is an ines 
capable part of pork packing, is has 
matter of dir 
industry do something to 


become d CCONOMNICS 
that the 
upgrade its market. 
Lard’s inability 
vegetable oil shortenings has 
multifold. It has been less uniform, 
with more odor and flavor than most 
consumers. like lurther, it has dis 
played an alarming tendency to de 
during 


to compete with 
been 


teriorate by rancidification 


torage. 
Technical Progress 


Some very active research and en 
simecring launched vegetable fats into 
shortening market in 
Primary was the process 
hydrogenation of liquid 


the domestic 
the 1920's 
of catalytic 
oils to convert them into semi-solids 
at room temperature. Deodorization 
of this product was then developed 
to remove distasteful odors and 
flavor 

Vanous then 
rapidly added to vegetable oil refining, 
while meat-fat technology seemed to 
rest On its oars. ‘The result was that 
by the mid-30’s hydrogenated vege 
table oils displaced lard in the publi 
favor—and this despite a 
higher selling price. 

Along with these technical ad 
vances, vegetable shortening had an 
lard in its 


improvements were 


generally 
inherent advantage over 
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Ih ontained antioxidants, 
tocopherols. lor many vears 
Bure of Animal Industry would 
not pennit addition of chemical anti 
vidants to lard to level this situation 

Hlowever, in the late 730’s— the 
B.A.T. modified its policy and. ther« 
Va OOTL ay iilable 1 lard pro 
tected by antioxidants—with rancidity 
resisting equal to the best 
hydrogenated shortenings 

Another natural shortcoming 
tarded lard Regional 
dictary variations im animals, as 

bl time factor between 

laughter and fat processing, added up 
uncontrollable 
m Of non-uniformity 

\ growing famihanty with the veg 
ble oil 


natura 


ill 


new 
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progress and 
well 
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prob 


tO a seemingly l 
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hydrogenation 
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With the need finally aroused for 
better animal shortenings, 
ments have cascaded in the 
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EFFICIENT, COMPACT new process occupies scant, 
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LAYOUT OF PACKAGING ROOM. Centralized in this area are 
triple-unit Cry-O-Vac, and frankfurter link sausage packaging lines 


Flex-Vac 


How Packaging Room Was Planned 


Wiener-skinning 
Circled numbers key 


Tee-Pak 
with 


dual-unit 
photos 


table as well as 


Morrell Integrates Its Packaging 


To bring unity to its freewheeling progress in prepackaging, this meat 


plant “took stock.” Result: Special program set up to test new films 


and central packaging facility for speed, sanitation, and flexibility 


DON REEDQUIST 


Packaging Engineer, John Morrell & Co, 
Ottumwa, lowa 
After only a very few fast-moving 
vears, in-plant prepackaging of sau 
we and smoked meats not only has 
irrived in force, but continues to keep 
the meat packer hopping with its fast 
growing volume and diversity 

Here at Morrell, we had constantly 
heen trying to stay on top of the sit- 
We examined new packaging 
machines and films almost on. their 
inception. We shook up our lines, 


uation 
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came up with new merchandising tech 
niques, redesigned our packages 

3ut recently, in the midst of this 
super-activity, we abruptly stood still 
long enough to objectively look 
wound, And what we saw indicated 
need for a complete and thoughtful 
study of the situation. 

Specifically, what we viewed was a 
wide and uncorrelated variety of new 
machines and unique _ packaging 
stations tag-ending various processing 
operations throughout the plant. Just 
like ‘Topsy, things seemed to have 
grown in frantic and almost indiscrimi- 
nate fashion. 

It was obvious that the time had 
come to integrate and unify these 
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packaging into a cen 
tralized, orderly 
Actually, ou 
three targets 
> Speed—with new lines setup for fast 
movement from process to shipping. 
> Versatility—with multi-purpose flow 
eased by work simplification. 
P Sanitation—with area design — per- 
mitting rigorous clean-up techniques. 
One primary deterrent, however, 
almost stvmied design and construc- 
tion of the new central packaging 
Javout 
\ critical look at the diverse array 
of packaging equipment already on 
hand, and some broad peering at new 
units on the market convinced u: 


operations 
svstem 


integration aimed at 
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“regi 2 CTA ent oF 2R Tae 


CELLULOSE CASING is stripped off frankfurters. Skinless wieners VACUUM is pulled on bagged, sliced 
are then scaled into 12-0z. units and “cello”’-wrapped. luncheon meats by Flex-Vac unit 


MEAT LOAVES are stuffed into GOOSENECK UNIT evacuates bag HORIZONTA«c UNIT pulls vacunm 
casing on Tee-Pak line. Ends of ged meat loaf on Cry-O-Vac line from bag of smoked meat on same 
casing are tied, and loaves then dipped.‘ Shrinking of bag follows Cry-O-Vac line 


| Ree ro 
VIEW of Cry-O-Vac line. Products are stuffed into bags, END OF LINE. Bagged meats travel through this shrink 
iwhich are evacuated and conveyed to shrinker dunker to produce snug-fitting package 
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Sausages are 


into l-lb. ce 


Right 
then 


bags 


packed. 
llophane which are 
uch products as lunch 
, bacon, franks, and ham 
mn \ vanietv of films—cellophane, 
Pliofilm, saran, Visten being 
And at least 
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Consider, for example 
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Morrell Pride meat loaf items 
imilarly packaged 

hese Klex-Vac lines 
in a partially tiled area convenient to 
the saus but this was like 
putting a surgeons’ operating theater 
in the middle of a steel mill. 

Phree Cry-O-Vac units were on 
hand to p we oul whol 
AV ind item These also 

ittered at the tail-end of the 
woulal departm nt that 
the item 

In addition, we 


were set up 


iv¢ cooler 


ming 


ham 
produced 


cmploved various 
mMftomati 
chin if ( ittercd lo il 
the plant 
Naturally, thi 


Cquipmi nt 


pre h wing ma 
throughout 


other semi 


diverse location. of 
precluded it 
How 


new 


packaging 


flexible or multipk purpose us 
prior to the design of our 
time was taken to experiment 


1] equipment to explore its DOS 


| 
| on new item 
r\ O-Rap, for 


Wo uncut items. Tor 


example tried 
wrapping 
it 
shipping « 
Phu 
on thi 
haul in top 


ENGINEERING, 


photo: 
linked 


animal 
packed 


into 


sealed and 


stuffed 


Product is 


Meat is 


casings 


our packaging thinking became evi 
dent during this “stock-taking” phas¢ 

lor one thing, we had arrived at 
ome pretty definite ideas about over- 
wrap materials and these, of course, 
would det much of the 
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overwrap as a 


product 
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ind humidity, and compare for shelf 
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Electronic hot-spot detector 
spearheads effective fire- 
prevention program in meat 
plant. Will amortize itself in 
5) year’s or less due to 


lower insurance premiums 


FRANK De VAUX 


Chief Engineer, John J. Felin Co., Philadelphia 
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Stops Fires Before They Start 
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In fact, here at John J. Felin Co 
1 recent blaze in the No. 2 
house not only destroved a 
} F ] 


smoke 
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by sending 
out a pulse of heat that unsettled auto 
matic controls. 

What's 
control of 


notable is that quick 
this fire—entailing a costly 
police action—in turn crystallized ef 
forts for a complete upgrading of our 
fire-control program. 
P This has led to lower 
premium rates by assuring— 
\ sharper vigilance, through an 
automatic temperature scanning net- 
work surer prevention, through 
robot flame-failure shut-offs on all 
burners improved — defense, 
through complete renovation of fire 
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high-capacity water sprinklers in dan- 
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1—Relieving Freight-Elevator Delays 


Present Status 


\ survey 


two clevators 


of daily performance by the up-going 
revealed that 299 load: basement to 
vere carried up to various floors in 
the S-story plant and 192 were taken 
total 49]. More than half of 


movements were 


ind Ist floor. 


down, 


Construction of a 
LOxSO-ft 
tinvou 
LQ) ft 


loping (10 deg the 
ramp with hauls 
ind hook Manual 
ipart could serve as the carrier nated, 
n basement and first floor 
ould then be free to handle 


concrete con 
drag chain spaced 


inasmuch 


ment and depos 


hauls 


first floor 


than one-third of all up-and-down 
between 


remaining in-plant up-and-down 


handling 


them on the first 


floor. Chain pull design 
5,000-Ib. maximum 


from 
INOT¢ 


17+) were 
(nd 


Cost of Improvement 
Ramp @ $2 per sq. ft 
Drag chain 


$1,600 
$3,000 
basement 


l‘otal $4,600 


Annual Labor Savings 

1~4 loads a day (18 man 
hours per day 

lime saved waiting for clc 
vator by climinating one 
third of loads 


WW suld be elimi 


thre drag chain 


vould pick up truckloads from  bas« 
it 


Lotal 





Never Too Old to Modernize 


4 Ways That Up Output, Save $$$ on Operations 


Outmoded plant’s performance can be streamlined by efficient use of space 


and selection of right handling units. 


strides can be attained in a multi-story plant 


PRESEN JESSEN 


Presen Jessen Co., New York City 


You get highest efficiency in operating a meat-packing 
plant by producing a steady flow of quality goods at 
minimum unit costs—not through serving as a ware 
house for ventory manipulations 

As for space, most plants constructed before the wat 
were of the multi-story tvpe, with ample floor area, and 
And it’s a good thing to 
have a lot of space—if you want to store materials. But 
not if you want to process them into finished products. 

Reducing in-process inventories to 50 percent by 
doubling turn-over rates from, say, once every four days 
to once everv two davs or less, will free enough space 
to double production 


excessive cooler capac ity 


Compacting operations on a single floor, instead of 
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Here’s a survey showing how great 


and with little investment 


having them spread out among five or more floors, will 
save on materials handling, speed processing, and im 
prove working conditions 

\ survey of existing operations in an old plant can 
prove profitable. Space can be more efficiently used, 
and advanced processing equipment can be purchased 
for more efficient operations and handling of materials. 

We present here a typical check of an old eight 
story meat-packing plant in the Midwest, together with 
four suggestions for improving operations without mak- 
ing excessive investments. In fact, cost of these im- 
provements are calculated to be significantly less than 
the annual savings. A good half of the improvements 
would pay for themselves within six months, the re- 
mainder within a year. 

You'll see here what can be accomplished in effecting 
operating savings by mechanized handling. 
FOOD ENGINEERING, 


SEPTEMBER, 1953 





Present Status 


Sausage operations are now spread 
over five floors, with seven full-time 
truckers needed to haul trimmings and 
meats floors. ‘Trim 
mings are trucked, via elevators, from 
3rd and 4th-floor storage to 
Roto Cutters, one of which is on the 
2nd floor and the 
ment. ‘They are 


sausage between 


cooler 


other in the base 


hand shi wel d into 


weigh-load hoppers feeding cutters. 

Irom cutters, truckers then haul 
sausage meat, via elevators, to stuffers 
located on the 2nd and Sth floors. 
Here, meat is shoveled into stuffers. 

With this svstem, considerable time 
is lost waiting for the two elevators 
ind in the hand-shoveling of trim 
mings and sausage meat. 


What Might be Done 


By confining sausage operations to 
the 2nd floor and loading cutters and 
stuffers mechanically instead of by 
hand, elevators would no longer be re- 
quired. Only three truckers would be 
needed to load cutters and stuffers. 

What’s more, 
would reduce transport distances at 
least S80 per cent. Thus, output would 
be increased about 30 percent. And 
with use of but 19, instead of 23, pro 
duction unit labor 
would be slashed about 30 percent. 

By providing an additional 2,300 sq 
ft. of space on the 2nd floor for sau- 
sage operations, all hauls by the two 


tit il t 


the proposed system 


costs 


1 
WOrKCTS, 
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elevators would be eliminated. Only 
exception would be moving the fin- 
ished products to the Sth-floor sausage 
packaging department. With this ar 
rangement, the number of truckers 
would be reduced from seven to three 

Mechanical loading of Roto Cutters 

“set up” by two simple steps: (1) 
transferring the basement Roto Cut- 
ter to a position adjacent to the pres- 
cent machine on the 2nd floor, and (2) 
buving a fork truck. 

The lift truck must be provided 
with a turn device to facilitate dump- 
ing of truckloads of trimmings into 
the weigh-load attachments feeding 
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the cutters. ‘Tub of the truckload of 
trimmings, rather than the entire tank 
truck of meats, should be up-ended 
This means that the tank truck must 
be modified so that the tub can be 
lifted off the truck, and yet carned by 
the truck in the 

Mechanized 
stuffing machin 
by gravity-loading sausage meats from 
cutters into six cylindrical bucket 
Loaded buckets would then be 
by hoists to an endless, push-typ 
overhead monorail directly over the 
tuffers. Buckets would be pivoted to 
a yoke carrier so that they can be up 
ended for loading the stuffers. Each 
bucket must be provided with a dipper 
like spoon to provide a vent to dump 

The new system of mechanically 
loading trimming into cutters and sau 
sage meat into stuffers should elimi 
nate two men. 


usual manner 
loading of the ten 


Can be ac omplishe d 


raised 


Cost of improvement 
Relocation of equipment, 
installing of overhead 
rails, purchasing of fork 
truck, and_ providing 
buckets $15,000 
Annual Labor Savings... $24,000 


79 





3 —Speeding Bellies Through Cure 


Present Status 


ichine on 


ree ording 
oute to the curing 


+] ] ~ 1] I his method 1 
mothe! celts would 


it one man 

; O opel hi curing machin 
then from posit 0 gravity-roller con ‘ 
About 5) \< ] | 


oO to 


man-hours require 

onto one Re ey ‘ I 4 

method to truck the 

that would carry them , een 
| ing to storage could 
vera le to a Curing machine 

} 1) | f method, be emploved 

then from uning ( i] on each stretch of x aes 
one ol thre WoO! Wl I ra \ ] : 


« " 
ty , +} 
} ) 1¢ WaV Trom th 
5 Cul ravity-ro com x would be past 
tion for thre Cr 


Vv operating Cost of Improvements 
Heading the | person 1 pushbutt ( machine Chutes and Mn $16,000 


we ad Annual Labor Savings $20,000 


nic } 
UpPCrVvisor Onl i 
pel 





Present Status 


4—Loading of Cased Goods 


hand now 
hauling ised 
rales W ( then 

\ from skids and into 


st of loading a trailer is $12 


man-hours are required 


\doption of a 


nechani i] loac ing 


enable one worker to 


load in 1 hr., « of $1 
Needed 3 ypacih fork 
truck with pu h-off and side-shifter 


ittuchment It is not suggested that 
lets be used, 


Ce OT¢ iter loads 
<U_ percent ! 


t int 
without them 
p illet 


INCNPCHSIVE 


I 

7 

tem wot | 
LU 


a 3.000-b 


} ] 
Cl AIC 


Hey would consist of 
nailed on the top four 
in. steel plate over } ‘ 

would then be loaded onto 
el plate. The entire load—skid, 

roods—would then be i 
to the trailer t 


YOCk 


And fork-truck fingers would then be 


nserted between skid and pl ite to lift 
he plate-load into the trailer. 


Cost of Improvement 
Fork truck (attachments 
Annual Labor Savings 
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CEREBRUM of mechanized accounting is this high-speed digital calculating and punching machine. It can read 
compute 60 problems at a fraction of a second per card. Pre-wired plugboards (seen right) dictate procedure 


Cudahy Accounts Electronically 


Packer today is whisking out intricate orders, invoices, labels, tables, and 
summaries on advanced mechanical bookkeeping units ... Super machines 


promise to play vital role in “nerve-centering” food plants of tomorrow 


AS TOLD TO FE BY OFFICIALS make a profit; rather, must save it. companies have gone to punch 
OF CUDAHY PACKING CO., OMAHA, NEB. Reasonable scrutin however, data proce ing, Which can 
veals that an amazing order and clarity —unbelevabk peed, pertinent 

When an accounting-minded visi- does prevail in packinghous« book ind figures for management d 
tor starts to realize the intricacies of keeping despite this complexity. Also as well as deal wi mmples 
large-scale meat packing he is as- that volume meat packing actually isa tine of genera 
tounded that it ever manages to stay going business because of the remark- counting 
out of the red ible service and distribution system 

He beholds literally hundreds of — that has evolved over the vear Present and Projected 
distinctive products—in all shapes and But the imitial reaction of the visitor 

1IZ@S being 


] 


and 


routed to thousands of — serves to dramatize an acute problem Here at The Cudahy Packing Ce 


ustomers in almost as many com Not only has accounting been expen- Omaha, we have a general feelin 


munities. He is staggered by prospect — sive, but its growing complexity has that our present has b 
if the bookkeeping, paperwork, stati made it more and more difficult for nd our future will be 
probably needed to make sense management to make decisions based fluenced by our recently install 
out of this colossal activity and nerv- on an assessment of business trends tem of 27. Internationa 
ously doubts that any such control Fact is that while an executive brain) Machine unit \lready 
really is exerted. could store and deal with all relevant hort months of operation 
And he is completely flabbergasted information in the old days, current have opened in oy 
when it further dawns on him that dynamics take this ability bevond the Actually, 
this is a topsy-turvy field where con ope of a whole crew of top thinkers for going to this equipment wer 
| 





trol must extend from the whole to its \nd also, meat packers are turning 


parts—-from carcass to cuts. It ap to mechanized accounting for the Meat Special 


pears that the meat pa ker cannot nswer. Since World War If, mam 
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RR ate ote eae 


a cleaning process 
that cleans steel drums 
completely... . 


At 





® removes contaminating materials 
¢ inhibits rust and corrosion 
© provides an ideal surface for finishes 


® United States Steel Products, maker of quality drums 
id pails, now offers you something extra in steel drum 
nstruction. We have perfected a cleaning and finishing 
proces whi h not only clears the drums of mill scale and 
other contaminating mate rials, but also re tards rust and 
COTPOSION, and provide san ideal surface for coating. 
The process consists of (1) cleaning the drum parts 
m pletely, (2) removing mill scale, and (3) applying 
i phosphate treatment to the steel surface, which results 
na phos phate coating combining with the steel surtace 
which inhibits rust and corrosion, aids adherence of 
paint to the surface. 


The new ULS Steel Products process takes place after 


WHEN THE INTERIOR of an ordinary drum is wiped 


th a handkerchiet (below), the handkerchief will 


pick up grease, dirt, scale and rust. 


f | tr 
1 /seti1e2 10 


the parts have been formed—just prior to final assembly 
of the component parts, there Is no flaking problem 
Asa result, you get drums that are compl Te ly free from 
contamination. 

For the protection ot the produc ts you package, and 
for longer lasting drums, be sure to get drums protected 
by the United States Steel Products process the next 
time you order steel drums. 

Unite d States Stee | Produc ts fabric ates Stainle SS, ( sal- 
vanized, Tinned, Painted and Decorated drums and 
pails. Furnished in capacities from 2'2 to 110 gallons, 
with a variety of httings and openings to fit your par- 


ticular requirements 


PHOTOGRAPH ABOVE t cleanliness of t] 
new UeSeS drum the ndke } remains abso- 


lutely cle an! 


ws > , {nae 
Mifd (#1 2101 


UNITED STATES STEEL PRODUCTS 


DIVISION 


UNITED STATES STEEL CORPORATION 
30 ROCKEFELLER PLAZA, NEW YORK 20, N. Y 


Los Angeles and Alameda, Calif 


UNITED 


For more information, use coupon on page 157 


Port Arthur, Texas 


STATE § 


Chicago, Ill New Orleans, La Sharon, Po 
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INCOMING ORDERS funnel via teletype into fast-action 


communications room at Omaha 


proven elsewhere We wanted to 
speed up and improve our distribution 
with a mechanized order-and-billing 
system. This has already paid off in 
a surge of customer comments laud 
ing its new speed, accuracy, and leg: 
bility. 

Naturally, Our sales peopl ire ilso 
delighted. As they put it, “We now 
have invoicing methods to 
match our equally superior products.” 

Our projected reasons for adopting 
this equipment, however, may reach 
much further in significance. 

The handwriting seems to be on 
the wall—meat packing faces a rigor- 
ous period of modernization and self 
improvement to attain a really healthy 
economy. And we think of our ex 
tensive use of mechanized accounting 
as Phase | in such a program. 

Look at it this way: A meat pro 
essing operation is like a large, pon 
derous organism. Plant facilities are 
its body; equipment its organs o1 
working parts; employees and manag: 
ment its brains. In this analogy, com 
munications can thus be called its 
nervous system. 

When a man unconsciously lights 
i cigarette he may burn his fingers 
unless his responsive nerves transmit 
the message that causes him to shake 
out the hot flame. Similarly, a meat 
plant must move, and move quickly, 
to stay healthily abreast of market con 
ditions. Being “burned” by sluggish 
ness has been a common ailment in 
the business. 

Hence, we envision better com 
munication through mechanized tabu- 
lating and accounting procedures as 
a sort of “‘nervous svstem” which is 


Superior 





Meat Special 
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TAPED AND TYPED messages are 


_— 


next pneumatically 


tubed to the special tabulating room 


required before full modermization can 
With this budding system al 
established, we expect to 
maximum from new proc 
facilities as they are in 


OCCUl 
ready 
ichieve a 
esses and 
stalled 

Vo those may question our 
emphasis, let us say that it is not a 
question of “putting the cart before 
the horse” o1 is a mat 
ter of having the proper traces on 
hand to join the two together. 


who 


vice velsa—it 


Punch-Card Processing 


Before describing present opera 
tions, it might help define the scope 
of our I.B.M. equipment: 

lirst, there is the basic tool and 
symbol of the operation—the card 
form that ultimately contains 
punched information. This is 8x3 in. 
in size, ] 


board 


imprinted into columns where 
number or alphabet designating posi 
tioned holes are punched 

Data is recorded initially 
cards by a keyboard punch, similar fo 
a typing operation. Blank cards can 
then be grouped together under this 
“master card” and gang-punched by 
a machine to add this data to all 
Several sets of information can thus 
be mechanically assembled on a single 
card or groups of cards in any com 
bination as desired. 

Because this gang-punching of cards 
from master units can create a bulky 
jumble of stacked information, some 
very necessary machines are on hand 
to sort and collate. These can regroup 
punched cards from an_ unclassified 
tack into anv desired form, such as 
product type or areas of shipment. 

Actual machine “reading” of the 
cards takes place by electrical contact 
through the positioned holes. A plug 


on. these 
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board-type wire circuit im the machine 
then converts these signals—through 
electrical relays—into a desired 
chanical action, such as the movement 
of sorting gates or the actuation of 
printing bars. ‘The latter, of course, 
will translate the punch-pattern into 
normal readable information 

Since a great deal of gang punch 
ing, sorting, collating, etc., seems to 
go into the processing of a given set 
of information, couldn't the full as 
sembly of punched information — b 
done faster by hand? 

The answer is no, since the speed 
at which these machines perform 
soundly refutes the thought. For ex 
ample, gang punching handles 100 
650 can be sorted 
400 can be col 


mec- 


cards a minute; 
per minute; around 
lated per minute 

When a desired set of information 
has been punch-assembled in a group 
of cards, these are then run through 
the accounting machine. This will, 
according to its temporarily installed 
plugboard circuit, reel off at high 
peed beautifully printed orders, in 
voices, labels, tables, summaries, ete 

in fact, practically anything in the 
whole gamut of bookkeeping forms 
Oo necessary to business 


“Mechanical Brains” 


Although the accounting machin 
is capable of a modest amount of sum 
marizing and cross-adding of figures 
more complex totalizing and mathe 
matical interpretation of card-born 
data is handled by the electronic 
alculating punch 

Essentially, the calculating punch 
is a high-speed digital computer simi 
lar in principle to the complex “m« 

(Text continues pP RF 
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WHAT’S THE 


LIFE EXPECTANCY of 











“BUFFALO” LIMIT-LOAD FANS 


. are the famous non-overloading air-mov- 
ers used in many of the country’s largest sys- 
tems today. “Buffalo” manufactures a full 
line of cent rifugal fans for nearly every blow- 
ing and exhausting application in industry 
today. Write for details on your air job 
today. 


Will the fan you buy be operating 10, 20, 30 or more 
years from now? That depends on many variables 
type of service, severity of conditions, the fan’s con- 
struction, how well it is maintained, etc. 


There is a reliable yardstick by which you can judge 
past performance. For instance, there are “Buffalo” 
Centrifugal Fans on regular duty today that were in 
stalled in 1895 . . . 58 years. Other “Buffalo” Fans, 
on forced and inducted draft, the toughest job you can 
name, were installed over 26 years ago. Certainly, the 
“Buffalo” record of long life and freedom from troubles 
in thousands of installations is a yardstick of the per- 
formance you can expect from a “Buffalo” Fan. 


4 
“BUFFALO” 
AXIAL FLOW FANS 
. are compact, lightweight fans 
for duct-mounted ventilation, ex- 
haust or air conditioning service. Straight- 
line air delivery plus freedom from air 
turbulence make these fans highly efficient. 


" 2 
a 


Write for Bulletin 3533. 


FIRST 
FOR FANS 


BUFFALO FORGE COMPANY 


152 MORTIMER S71 


PUBLISHERS Ol 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont 


VENTILATING AIR CLEANING 
FORCED DRAFT leleye) il, fe: 


For more information, use coupon on page 157 


BUFFALO, NEW YORK 


FAN ENGINEERING” HANDBOOK 


Sales Representatives in all Principal Cities 


TEMPERING INDUCED DRAFT EXHAUSTING 
HEATING PRESSURE BLOWING 
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a INFORMATION is automatically converted by 3 are now “ganged” with m; then sorted 
V@ units from tape into punches on cards * (above), collated, and interpreted 


i 


PUNCHED ORDERS are next grouped to facilitate © TABULATOR prints four copies of orders, later label 
¥ handling of unit shipments in boxes and cars ’ at rate of 150 lines per minute 


PRINTED LABELS get large num «@ PNUEMATIC TUBE speeds the » AFTER SHIPMENT, calculator ex 
bers that expedite operations at @ orders and labels to the plant for J tends for money due and the it 


packing station. on-the-dot” handling rinted 
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mforma 
ired com 
multaneously 
for later tran 


lahicn into print y th i 


then 


i Ing 


performing a de 


putation ult r¢ 


_ nl rard 
pun h qd i ) i 
counting 
machine 


While hematicun 


! 
iculator 


perha 


I ps | 
handfull ich card pel hour, thi 


tub¢ han 


trey 
POTLIC 


pc hour and can 


perform uy {) operating 


Cad hy ird 

Ih te consist of three 
part \ storage or memory bank to 
hold information for future u 
rithmetical computing 51 


] 
il multipls 
i 


an 
that 


ubtract 


tem 
idd, and 


din ide. 


combination; an insert plug 
that tates how the 
tion pro eed 
What the calculator performs d 
pends upon the pre-wired plugboards 
which are inserted into its punch 
unit and separate electronic computer 
cabinet. As new problems arise in 
issessing operating data, plugboards 
can be designed to cope with them. 
Hence, we are building up a whole 
torage bank of these pre-wired panels 
Ihiese panels have already involved 
calculator in a variety of tasks. 
While routine mechanized book 
keeping, such as extending for money 
due in invoicing, is daily “duck soup” 
for the calculator, interesting 
inalytical tasks have also become cus- 
for this machine. For ex- 
imple, the costs for each product are 
tored in the unit and then cards are 
run through detailing sale price and 
a certain period. The 
calculation and summariza 
fo liately tlights where 


P Pyaar Pots 
are making and losing money 


1: a 
ai calcula 


some 


tomary 


qu intify over 
resulting 


we 


See shee 


on 


ACCURACY of mechanized system 


is 


unputation n be 
f departmental costs on a 


SAT Mad 
| ompara- 
t.ve basis, extending right into field 


operation where sales-analy 
offer the 
ciency. 

W ith uccinct, \ 
of the above type coming to manage 
ment daily basis. it 1S 


easy to sce why our executives enthuse 


report 
salesman a check on his eff 
urrent reports 


on a routine 


tr + 


ibout the “new ability to move 


Freewheeling Distribution 


now con ider the 
of our I.B.M. system 
into the basic distribution pattern 
Actually, the new system starts 
the field with the salesman’s 
Ihese are collected for transmission 
to the packinghouse from all over the 
country. Our. s\ then permit 
hipment from the plant normally on 
the following the salesman’s con 
tact, and a good percent of rush orders 
ire shipped on the date of sale. 

lo expedite communications, tele- 
type centers have been set up in key 
citic These transmit the mailed, 
‘phoned, or telegraphed orders re- 
from area salesmen. ‘Thus, 
in Boston, Washington, and 
directly hooked to the 
Omaha plant. Detroit is linked te 
Sioux City, and Memphis to our 
Wichita packinghous« 

Fach product carries a three-letter 
code that is used by the salesman in 
writing up his orders. For instance, 
1 piece of Puritan ready-to-eat short 
shank ham, 18 to 20 Ib. average, is 
placed in the order blank as KK]; a 
side of U.S. choice veal No. 60, 130 
to 160 lb boils down 
simple BXA 

Another three-letter 
beginning with “FE” 
pecial instruction 01 


by the 


Let ou 
outine 
fits 


operating 


as it 


in 


orders 


tem 


day 


ceived 
center 
St Loui 


Ir¢ 


average, to a 
code, 
, 
used 

clude 

ificat 


ii\ 


mad customer. 


on 


periodically assured by these key 


verifying machines that compare the card punches with the actual printed data 
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imp light end 
ated by ELB, ete 
course, the order as it is sent in 
by teletype also contains information 
which gives the name and address of 
the customer, his route number, the 
coded list of products, and the quan 
tity and price of each item. 

All communications from area tele 
type centers—including copies of 
those going to Sioux City and Wich- 
ita—funnel into our “penthouse” 
message center atop the new office 
building in Omaha. 

The incoming orders appear in two 
forms—as the actual printed message 
in duplicate, and as the punched tele- 
tvpe tape. Both of these are imme- 
diately sent down to the tab center, 
three floors below, via pneumatic tube. 


Tage 
na 


Ot 


Tape to Card 


First, the tabulating department 
eparates — thi according to 
route, date sold, date to be shipped, 
and load number, until the shipments 
ire in small workable groups. Then 
the teletype tape itself is put through 
a special key punch that automatically 
transmits its information onto a series 
of punched product cards. 

A rather new technique, this auto- 
matic tape-to-card system minimizes 
handling and climinates human 
chances for error by making out the 
important product cards mechanically. 

Next the customer name-and-ad- 
dress cards are pulled from a “hold” 
file according to route and number 
ind placed with the product cards. 
The gang punch then places this in- 
formation, plus date sold and shipping 
date, on all cards. Sorting follows and 
the cards are grouped according to 
products as listed by 3-letter code. 

After sorting, the collating machine 

generally considered as the ‘“‘tabu- 
lating file clerk”—matches the prod- 
uct cards with a master product deck 
which has punched descriptions of 
cach coded product. This information 
is then gang-punched into each of the 
cards, which are later used for calcu- 
lating and printing 

The interpreter, a relative “slow- 
poke” at 60 cards per minute, now 
is used to translate punched data in 
each card into printed information in 
special spaces at its top. These inter- 
preted detail cards are then filed be- 
hind the name cards on the collator 

Cards bunched together in final or- 
der to the order writing depart- 
ment, where a clerk, specialized in 
pre-packaging, checks each individual 
shipment to determine how many dif- 
ferent items can be packed in one 
box. This information is punched by 
hand and insures that labels will be 
run that show exact products in each 


orders 


go 
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ELEecTRic SEAR 
MOTOR REDUCTION 


fly 


— 





you can always be right ’ 

















In 7% hours - 40,000 Ibs. (12-14 Ib. bellies) 
can be put ‘in Cure" with one PENETRONIC 
Machine. Ready to smoke in just 3 days! 
Your dollars keep moving! 














NEW PROCESS CUTS COSTS BY “DRY CURING” BACON 
OF HIGHER UNIFORM QUALITY IN JUST 3 DAYS! 


bellies. Reduces labor costs. Speeds 
inventory turnover —‘‘dry-cures” in 
just 3 days. And constantly produces 
bacon of exceptional uniformity! 

The secret is fast penetration of 


PROCESSING MACHINE 


and 


“DRY CURE" BACON MIX- 


Already, 66 packers are enjoying 
the advantages that PENETRONIC 
offers you: It eliminates old-style cur- 
ing boxes—and soggy, brine-soaked 


PENETRONIC Bacon Mix. It results 
in uniform salt content...firm fat... 
long-fixed, bright pink lean meat... 
and long stability of the sweet, mild 
flavor. 

Check into the advantages of 
better, quicker curing with Griffith's 
PENETRONIC Process. Be No. 67! 
Write or phone today for details. 


oe 


LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 





Profitable PLUS Applications 
of PENETRONIC Process 


Cure Beef for Drying in just 
4'2 days...Corned Beef in 4 
to 5 days...Dry-Cured Bone- 
less Hams in 5 days...Plates 
in 3 days. PENETRONIC means 
quick, quality curing for quick 
cash profits. 








CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St.e LOS ANGELES 58, 4900 Gifford Ave.» TORONTO 2, 115 George St. 
Laboratories Griffith do Brasil, S.A.— Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 
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iW prepa 
bomuiza t 
} 


Uhe third label remains on the box a our management 


| shipping tag. 
After actual shipping is accomplishicd Reports Follow 
rds now ind each department has returned la 
which bels with exact weights enseribed, Simultaneously with the invoice 
exactly tabulating can proceed with the bill run, the calculator cuts a single card 
ng t includes the total of each invoice 


Mis 
lirst the labels are sorted by hand the route and customer number, and 
iccording to load number and matched breakdown of weights. ‘hese 
with the product cards, which wer ire used to compile a customer anal 
in the paper previously sorted and filed for this pun report, which is of great value te 
By changing a plugboard, the same pose. ‘This matching provides a tinal rt 


r of cards is again run through check to be certain that orders hay Also. the same totalizing cards are 


oduce the labels. Run been filled as stated. ‘Then a Comp. reproduced im tic gang pun h for the 
which 


ile depa ment 


to pl 


these contain name and — tometer operator figures the gross and — account records 
ustomer, route number, net weights of the catch-weight items have long b part of our tabulating 
equence number, truck line and enters this information on the top — procedur 
products ord . and anv sp tag of each group. This data is en After all 
r¢ printce tered on the card by a key pun h and pl ted, the ( ) 
ited or y make up shipping re 


number hecked by a verifier. epal 
it the e clectronic calculator now tak« ports that melude the total lipped 
the run \ e job of extending the fixed ( ho aitcm as well I md sale 
While t re being run, welg items, putting im the gi valine I hese 
rs are put throug] WwW | net weights, at the same I 
ignoring, the catch-weight item 


were entered on the key pul hi compilation ot 


then proceeds to extend for the mone ( repol mn is the el 

due on each product, taking quantity culator witl . remarkable 
times price; the number of piece bility ae. mdensation and 
lowly taking on 


times price; or the umt weight time 
rational 


price, according to the type of p1 
num uct involved. cdistributiot counting 
in which \nother run through the machin xamplh VI ha 
d in t! veri the foregoing. Also, thi | day Ito tl ; 1 ind 
check iccumulated d to punch ane 
ss and n A 


tion 


+ 


cach item to determin 
numberer re within reasonable range. 

i copy. of thr Beheve it I , all this tediou 
rder are Ss vy pneumatic tube to ( culating procedure handled by vision eventual extension of 
thi plant for handling. First copy of this versatile machine at the rate of nechamize bookkeeping to mam 
the order, however, stays in the tab bout ten complete nvoices per min other procedur mdustrial cngmec 
ent as a record, while the r ute. ing, livestock control, production re 
maining copie 7o to the sales division After a ¢ Mating operation to mat ord lepartmental accounting, stoct 
ind to the credit department for prox detail and name cards, the invoices are and dividends, all will be pun hed 
ing ; run on the printer. The machin And while production 1s u 


i} ih 
trollable, a i micat pa king 


In an average routine ipproximat hy makes fou comple te copies of ¢a 
] hr. has now elapsed from the time of — invoice as well as four copies of t items hit complet nventory card 
receipt of order in our message center d¢ live ry receipts on full cars, O1 bill ot contro] ! id i Hab under tand ibli 
to delivery of printed order and label lading on Ie than car load tabulated data on all operation lite 
When the invoice leaves the printer ly point to planning and benefit 
ire packed—asnalh it is passed through the burst t( As far as the future mecl 


following receipt of | window mailing envelopes for the 1 liniqu oncerned 
] 
| 


1a ol 
£ I | anything 
the shipping clerk notes original and the salesman’s copy, with Ol tance, automat 
ct weight on. itch-weight the remaining copies going to th may O r night im the plant 
ms, such as loins and hams, as well claim department and tabulating fil ntral tabulat 
inv substitutions or chanec igi Contrast these uniform and clearly 
label is torn off and piped printed invoices with former meth- 
the tabulating do partment wit his ods: The old invoices came to the cus- 
information tomers with a variety of writing 
n the third label is glued to the everything from typed information to 
on which go with second cl pencilled figures inserted by Comp- 
ittached) to t] ) e dock for tometer operators and billers—plus 
embly ordins adins the initials of four to six persons who 
checked various steps in preparation. 
\s can be seen from the time fa 


tors quoted above, today’s me 


pl 
| 


he dock omMce Wi ic do opv. of MY the customer oe - 
the orde | keeping, but also increases speed a Meat Special 


If ther r¢ y discrepancies in MC) all along th 
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Let us measure you three ways for 
hand -tailored meat can service 


When you call on Continental for cans for 
meat products, we treat you as if you were 
our only customer, We hand-tailor our deliv- 


eries, lithography and engineering to your 


VARIETY. Continental makes meat cans 
in all standard sizes and shapes, but we 
are always ready to discuss special de- 
signs. If you have a package problem, let 


us help you solve it 


LITHOGRAPHY. Our artists are masters 
at giving your design sales-appeal. Our 
platemakers and pressmen work with the 
most modern equipment to give you 
sharp, clear reproduction. 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 EAST 42ND STREET * NEW YORK 17, N. Y. 


E 


Eastern Div.; 100 E. 42nd St., New York 17 « Central Div.: 135 So. LaSalle St., Chicago 3 « Pacific Div.: Russ Bullding, San Francisco 4 


FOOD 


ENGINEERING, 


particular needs. We do our level best to do 
things your way. If you'd like this kind of 
service, it’s yours for the asking. Why not 
get in touch with Continental today. 


ENGINEERING. As a Continental custom- 
er, you have available the services of ex- 
perienced scientists and engineers to help 
solve processing and packaging problems 
quickly and economically. 


vn Hae 
PACKARE SH” g 


e/ 
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HEAVY carbonized soil 


house walls by spraying 


is quickly 
with hot 


Cut Packers Cleani: 


remoy ed 


cleane! 


FLOORS ar 
that 


from smoke- 


solution pray unit 


ee 


These Streamlined 


cleaned 
delivers 


better and faster with 


aid of hot 
detergent ‘ 


under pressul 


New Equipment, improved detergents, advanced methods are raising 


sanitary standards 


KEN C. TUCKER and 
RUDY FISKE 


Respectively, Food Industries 
Department, Oakite Products, Inc., 


Division and Sales 
New York City 


A good way to gage your progr 
is to see where you stand today and 
compare it with yesterday 

If you are satisfied there has 
improvement, the next step is to d 
termine where want to be 
row 

lor a glimpse of the past in_ the 
meat packing field, talk to any old 
timer. Or if you are a veteran yourself, 
turn on your memory. You will recall 
rather rugged conditions, inadequate 
equipment fashioned from hard-to 
clean materials that made hvgieni 
aims difficult to achieve 

Meat packing sanitation has cer 
tainly come a long the last 
few decades. There is no question that 
sanitary standards today are far higher 
For a clue to the future, an appraisal 
of the most modern methods now 
prevalent will serve to indicate the 
trend. It is unquestionably that mech 
anized, systemized cleaning i 


bec ll 


you tomo! 


Wav in 


coming 


FOOD ENGINEERING, 


SEPTEMBER, 


and increasing labor efficiency in meat plants 


direction 


points 


mto its own and that is the 
toward which the future 
Let’s put the case for mechanized 
cleaning. It is based on the following 
vital consideration 
High sanitary standards 
Continually increasing wages 
The need for greater production 
from existing plant facilities 
The need for maximum econ- 
omy in plant operation to keep 
meat and meat product prices 
within the reach of all 
Old fashioned — bucket-and-brush 
methods performed by unskilled labor 
imply cannot meet these requir 
ment Experience has that 
one well-trained employee who has a 


show lh 


machine and a quality cleaning agent 
tailormade for the job can do the work 
laborers in_ les: 


And he will 


of several unskilled 
time and for | 
do a superior job 
But to gain maxi 
the switch from 
there is need to 
rtain which jobs 
effectively handled with mechanized 
equipment, such he units, 


MOC 


num benefits from 
bucket-and-brush, 


can be 
t Spray 


1933 


washing 
ind soak 


team gun pressure 


tumbling barrels, 


pray 

machines 

tanks or vat 

elect the best detergents for 
iccording to the metal to 

oil to be re 

other 


cach job 
be cleaned, the type ot 
hardne 


wall ind 


Ove d, 
factor 
tram 


choose and compctent 


personnel, and put them under abl 


tip Vision 


Which Jobs Are Mechanizable 


have I overed 


unit 


that the 
ind 


Packer 
hot 
down cleaning time on 
ingredient trucks, bacon trees, render 
cooking. kettle eviscerating 
cutting tables, floors, walls, and 
ceiling Fhey have also found that 
the unit is uscful for paint stripping 

Hot 


pow rful 


spray sunplifi cut 


smoke house 
ing and 
and 


pray cleaning introduces three 
oil-combating elements—d 


tergent action, heat, mechanical forc« 
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FIVE-TANK cl: 
(1) Precleaning 
de-rusting In 


aning system 
in medium to heavy 
mildly acidic cleanet 


Leanne 


equ li 


tergent can be 
i fal Wal i 
it | 
worker 


om the gun nozzle 
mun Thus th 
I vith 


¢ l 1 Tu 


leaning can be used un 
hand 
emplo ed Meat 


ind tec] 


where 

nov 
both aluminum 
estich trolley 
ome of the items that 

nomucally cleaned by this method 

When using it, be sure the tanks 
ine properly, md charged 
vith the correct det Heat 
them with enclosed steam coil to pre 
through dilution, | 


md = gambrel 


in bi cCCO 


operat dl 


re it 


vent wast is when 
team |i 
tion of detergents 


heating with an 


Sele 


1i¢ 

il O be 
basis following a 
ouide 
ir compounded for certam 
work and will give best results 
the lor 
carbonized soil found 


Op lh 
Call 


on a temati few 


ommon sens Good cleaning 


vhen used for job designed 


\ imple . he iv\ 


handles up to 500 trolley 


duty 


brushing 


Procedure 


water, (3) 


hour 
hot 


wate) (5) 


pei 
rinsing in 
hot 


alkali, (2) 


(4) rinsing in oiling 


n smokchouses wall require a stronger 
rgcnt than the light 

or cutting tables 
hould always b 
concentrations, Using 
wasteful, too little meth 
Buy cleaning compounds in 


terms ot results, not 


oil on meat 


used at 


crgent 
recommended 
too much 3 
cient 
on a cost pet 
pound basis. 
experience has also shown that 
lection and training of competent pei 
onnel is just as important as mechan 
ind the use of proper deter 
vents. One of the surest ways to wast 


ization 


time and money and destroy efficiency 
in sanitary maintenance is to place un 
son cleaning jobs 
\ second is to use the cleaning crew 
is a labor pool for other departments. 
\nd a third is to let it be a retreat for 
incompetents or cast-offs from other 
departments. ‘The day that a well-d 
signed loaded with — the 
proper detergent, is placed in the 
hands of a well-trained employee un 
der competent supervision, is the day 


that cleaning costs go down and sani 
far 


! 
pe IVISCG ¢ mployec 


machine, 


tandards go up 





Before and After 


RESULTS otf 


prope l 
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on ey 
* 


Aluminum ham boilers 


FOOD 


alkaline 


acidic de-rusting compounds are avail 


ENGINEERING, 


above Con 


at hieve d 


Best w i to evaluate the 
tentions 1s to study result 
in various plants that have partially 
or catirely adopted mechanized, 
tematic cleaning. A Nebraska plant 
cleaned a wooden block beet loading 
dock week. ‘The job took 24 
man-hours under old methods. When 
i hot spray charged with a 
highly alkaline used, timc 
as cut to 12 hrs. Previously, the dock 
was oiled with bits of fat 
ind meat smeared and embedded into 
the wood by the power! 
tractors. Hot spray cleaning not only 
made possible thi ving, but 
also did such a thorough cleaning job 
that the thie could 
once again be scen 

In another plant, it took 10 hr. of 
overtime per day for manual cleaning 
of the whole killing department—tiled 
walls, galvanized iron and wood evis 
cerating tables. With the use of a hot 
spray unit, this same plant now easily 
handles thi regu 
Jat workday 

Cleaning fire-glazed brick in 
ily ( irbonized 


CVCTYS 


unit, 


( rf dner, WdS 
he ily 
whecls of 
timc 


gram ot wood 


cleanup during the 


he i\ 
smokchouses was always 
job for a Minn 
It formerly took 


1 
STOKE 


i time-consuming 
Ota meat packer 
one man 4 hr. to 
manual scraping, 
One man, using a hot 
takes only 1 hr. for 


( le il 


rubbing, 


OTIC 
house by 
ind rinsing 
pray unit, 
cach smokchous¢ 

\pplication of the hot spray unit is 
tricted to flat surfaces. ‘Turkey 
ind chicken canning plants use it for 
cleaning cooking kettles. ‘These ket 
capacity 1,000 gal.—and 
when cleaned manually they take bet 
ter than | hr of working time for 
cach kettle. By the hot spray method, 


how 


rot 1 


th » Ale lara 


] 
i kettle is cleaned in 30 min. 
Iwo men were formerly kept busy 
le walls of a large 
cr in a Spokane plant. ‘The 
area height of the 
walls, which called for the use of lad 
ders for the upper level, accounted for 
thi With the hot 
technique the men do the job 
in 4+ hr. with no ladders required. 
Success with wall cleaning led the 
packer to use this method for clean 
icks 


IVINngs 


ming the 


COVCT( d ind thie 


tic spent spray 


iT1i¢ 


ind trees, again with 


in time and monc\ 


ing bacon 1 
substantial 


Soak Tank or Vat Cleaning 
Among the best candidates for tank 


cleaning are trolleys 
until th operate 


CONIC cont 


often neglected 
sluggishly or be 
lank cleaning 
intervals—once 


iminated. 
and oiling at definite 
a day to once a week—will keep them 
in good shape at low cost. Heavy duty 
materials and _— specialized 
ibl for this work 


Batch cleaning and de-rusting§ of 
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This 50 gal. Wear-Ever aluminum 
drum weighs only 25'/2 lbs. 
and 


IT’S MADE OF THICK, 10-GAUGE EXTRA 
HARD ALUMINUM ALLOY 


Employes bless the day you give them Wear- 
ever aluminum drums to handle. These drums 
weigh only 25! 4 lbs. as compared to others of the 
sume capacity weighing as much as 70> Ibs. 
YOU'LL like the way they save you money—on 
replacement, as well as initial cost. Wear-Ever 
drums give long service because they re made of 
10-gauge, extra hard alloy aluminum. Other metal 
drums usually have thinner. 16-gauge walls. 

Wear-Ever aluminum drums are completely 
sanitary. Their smooth, seamless inside surfaces, 
rounded corners. and continuous welds where 
sections join, meet all Government inspections 
and sanitary codes. They're non-rusting, COrro- 
sion resistant, can’t splinter. They neither pick 
up and pass along odors, nor ean they affect 
taste. flavor or color in any way. 

Made in both 30 and 50 gallon sizes. Available 
with slip-over or hinged cover, and dolly. Mail 


the coupon today. 


50 gal % 30 gal, 
4 drum 
with dolly 











Hinged = 


Quick-lock 
Slip-over cover 
cover 
ee eee eee ee ee ee ee eee oe = 


{ 


The Aluminum Cooking Utensil Company, Inc. i 
309 Wear-Lver Bldg., New Kensington, Pa i 


Please have a representative see us regarding drums, 


Send us your NEW catalog of equipment for food 
processing 


NAMI 


| Fil in, clip to your letterhead and mail today. 


I 

4 

g LITLE t 
i 

ad 


i. ns EU ee es sn a es 
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Ti eee Be Rey ee 


4 


Cut costs—increase production with 


S& Variable Speed Control 


Reeves Variable Speed Control makes your machines 


more accurate, more flexible, more productive 
synchronizes them to the required speed and timing 
of different materials, shapes, sizes and operators. 
Anywhere—anytime Rerves Control gives you in- 
finitely variable, stepless speed adjustability ; 


simply with the touch of a button or the turn of a 


handwheel. 


Reeves complete line includes a model for every 


the complete line 


* Gvailable 
light machinery , ‘ 


For more information, use coupon on page 157 


FOOD 


specialized need—capacities up to 87 hp— speed ratios 
as great as 16:1... is standard equipment on more 
than 2750 different makes of machines. Let a REEVES 
Engineer examine your speed control problems... 
show you how you can bring your machines, mate- 
rials and operators into perfect synchronization... 
to cut Costs ... increase production. Send today for 
complete 132-page catalog. Specify Dept. FE58-1-G. 
REEVES PULLEY COMPANY + COLUMBUS, INDIANA 


—REEVES! 


Motodrive combines mo- 

tor, speed ¥ 

nism and red 

one single, 
tions 

Speed varia 

10 1. Sizes from fractional 


to 30 hp 


orying mecha- 
yction gears In 
compact unit. 
2:1 to 


4 and 
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trolleys and gambrels can be 
plished with a minimum of labor, 
cleaning materials, and floor 
Large plants requiring a heavy turn- 
over of cleaned units will look favor 
ably on a continuous system of clean- 
ing and oiling trolleys, and working 
gambrels. A cleaning lane is installed 
in the return conveying system from 
cutting and shipping departments 
back to the killing and dressing floors. 
Collecting, washing, rinsing, drving, 
oiling, and discharging the trollevs and 
gambrels are accomplisied automati 
cally on one convevor unit. ‘This in 
stallation will handle up to 2000 units 
per hour. 

When a plant's facilities don’t wai 
rant a continuous system, an installa 
tion of three to five soak tanks will 
suffice. From 300-500 trolleys can be 
cleaned, de-rusted, and oiled per hou 
Accepted procedure is to work as fol 
lows 

]. Pre-clean in medium to 
duty alkaline cleaner 
Hot rins¢ 
De-rust in 
wcidic cleaner 
Hot rinsc 
Oil for rust protection and Tubri 
cation of roller parts 

Cleaning and prevention of “meat 
packer’s white corrosion” of galvanized 
metal-curing or belly boxes 1s a major 
problem in most meat packing estab- 
lishments. The following method us 
ing properly selected cleaning mate- 
rials is widely used, and it meets with 
federal inspection acceptance: 

1. Immerse curing box in tank of 
special heavy duty cleaner, using 
an overhead hoist. Allow. to 
soak 3 min 
Hot rinse 
Immerse curing box in special 
acidic cleaner for 5 min 
Hot rinse 
Immerse in white 
to drain 


ICCOM 


spdcc 


he W\ 


inhibited mildly 


oul and allow 


Slaughtering Department 


Hog scalding, scraping, and polish- 
ing equipment is designed for a wide 
range of capacities, and will clean the 
smallest and largest hogs equally satis 
factory. Continuous and uninter- 
rupted production makes for a larger 
margin of profit. Especially is this 
true in the hog slaughtering depart 
ment. 

In Spring and Fall scalding opera- 
tions present certain problems. The 
scurf is difficult to remove and new 
hair coming in is very stubborn, often 
necessitating time-consuming singeing 
or buming. Plants located in hard- 
water areas are particularly affected. 

Use of materials with special surface 
wctive and lime sequestering agents, 
combined with lime in some instances, 
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STEAM GUN does effective, economical ¢ 


ing table in poultry plant 


provides more thorough cleaning, lea 
ing hogs clean and white, after dehau 
ing. It is important to keep the de 
hainng and polishing units properly 
cleaned and maintained, otherwis« 
efhicient scalding is a waste of timc 
Dechairing units frequently require re: 
placement scrapers or blades to avoid 
subsequent extra hand scraping 


Pans, Molds, Smokesticks 


\lthough many meat packers. still 
clean meat molds and pans by soaking 
and hand brushing, considerable prog 
ress has been made with mechanical 
washing. 

A rotary type washing 
now available that cleans, rinses, and 
sanitizes up to 150 molds and their 
lids in ] hr. The unit contains a two 
level turntable, the molds and_ pans 
going on the lower level and the lids 
on the upper. The solution tank is 
charged with detergent, the door is 
closed, and the entire cleaning, rins 
ing, and sanitizing cycle is performed 
automatically. 

Cleaning and rinsing is accom- 
plished with high pressure sprays that 
hit the molds from every direction 
180 deg. F. water does the sanitizing 
Approximately 3-Ib. of detergent are 
required for the initial charge, and 
]-Ib. is added during an average 8-hr. 
run. In other mechanization 
makes it possible to clean and sani 
tize up to 1,200 molds and lids in a 
dav with only 4 Ib. of detergent 

Meat molds or and_ loaf 
pans should be cleaned immediately 
after products are removed. Never let 
the briny grease or gelatine dry on the 
molds and pans, since this dried-on 
film makes for difficult cleaning. Place 
the molds in a tank of water if they 
can’t be cleaned immediately. Care 
should be exercised in selection of 
cleaning material, because the molds, 
boilers, and loaf pans are made of 
stainless steel and aluminum. Clean 


machine 1s 


words, 


boil rs, 


1933 


content bi HES¢ 

















‘leaning job on conveyorized eviscerat 


that n 
will badh 

\lumunium 
cleaning problem, provided the 
num allov used is not hon 
When thi ondition 
then a “greening” problem oc: 
tigation shows that the con 
dition can be corrected if, after clean 
mg and brightening, the smokestick 
4 ir. But not 


1 po ition to 


ilumi 
copper 
contcnt doe 
CNX Ss 
curs. Inve 


ire allowed to sct for 
all meat packers are in 
follow this procedure 
Further field produ tion tests reveal 
that the 
most instances be eliminated by omit 
ting precleaning with an alkaline 
cleaner. Just immerse the smokestich 
in a specially formulated, mildly acidi 
cleaner for 10-15 min. After this clean 
ticks a hand wipe rinse 


“orcenme} condition can in 


ing give the 
und then rinse for a short period in 
hot water. A regular tick 
bling barrel can be used for thi 
rinsing. It is the fastest, most 
nomical method 


tum 
final 


mok« 


CCO 


Brightening Galvanized Equipment 


Most nall meat pa king plant 
still wash ham molds, loaf and chili 
pans by hand in a sink or vat. De 
tergent used should not 
type that wall attack the metal 
pans or the workman’s hand 
ilwa i “headache” to 
It can b 


if pans a 


washing 1 
wusage kitchen made 
however > nn 


he fore 


pall 


hand brushing ting of 
hould also be avoided. Plant 
brush in a shallo 
hould guard against u 
th high wetting-agent 
I OF Exce 
White depo it m gal 
truck 


rofat 


having { 
sink o1 


tank 
my a cl Wiel | 
ud Wig 
mized meat 
and other equipment, are ¢ 


(Turn to page 190 
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WHAT'S NEW AT BRISTOL . . « « WHAT'S NEW AT BRISTOL ; 
It takes only fifteen seconds to 
Meet the change the Bristol METAGRAPHIC 
recorder to an indicator! 
WORLD'S SIMPLEST 


INSTRUMENT 
SYSTEM! 


It’s Bristol’s new METAGRAPHIC pneumatic 


























transmission instrument system, for 
measuring, indicating, recording and 
controlling pressure, temperature, vacuum, 


fiow, differential pressure and liquid level. 





HERE ARE THE BIG ADVANTAGES OF 
THE NEW METAGRAPHIC SYSTEM: 


1. SIMPLICITY — fewe: parts, fewer adjustments, and less 


SCTVICE require d., Rance changes Call be made ne seconds, 


ae FLEXIBILITY — wits can be combined like building 


blocks to make any kind of arrangement. 


3. TRUE PLUG-IN SERVICE —results in great savings in in- 
stallation costs; units can be plugged in or out without 


stopping process O1 control. 


4. NO TIME LAGS — in a four-pipe circuit the transmitter 
signal and controlle output signal travel around a short 


loop as small as three feet. 


Get the whole METAGRAPHIC story by writing to 
The Bristol Company, 115 Bristol Road, Waterbury 20, Conn. 


BRISTOL THE DEPENDABLE GUIDEPOST OF INDUSTRY 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 


96 For more information, use coupon on page 157. FOOD ENGINEERING, SEPTEMBER, ives 





TEST with boiled ham samples (both 
prepared last Mar. 12) tells the story 
That on left was overwrapped in cello 
the on right up in 
and hi-vac 


phane one was put 


1-517 saran ras packed 


Welds seal electronically 
after evacuating air and 
purging with inert gas. 
Handles 50 per minute 
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MODEL of triple-chamber unit which handles 


It evacuates, blankets, and weld-seals 


absolute 
ibsolute 
for at 


ures a pli 


control ot 
rather than tin 
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Wo pheri change .) 
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designed to intro 
into the package b 
cause a high vacuum produces a strain 
on the container, making it liable to 
rupture with rough handling. ‘Vhe ga 
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holes in 
between the 


machine 1 
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from preadet pipes above 


ind ur-powered sealing 
jaw 

Various film 
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cluding Saran. 
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machine 
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peed, the unit employ 
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in sequence and 
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MEAT PACKER* SAVES 
§ THOUSANDS BY USING 
[MAGNA SPICE CONCENTROLS'; 
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@ YOU, too, can cut food seasoning costs — 20% to 40° according to MAGNA 
users. At the same time, you'll assure absolutely uniform seasoning — batch 
after batch. That goes whether you're processing meat, catsup or any other 
product that calls for spice seasoning 

Let the MAGNA man show you how to do it— without changing your sea- 
soning Character or taste! Write us today 


h A, 


a Mi, Wd, OO Mhov CG ke, Vdd MM, 


oe /SIP ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
16 Desbrosses Street, New York 13,N.¥. - 221 North La Salle Street, Chicago 1, Illinois 
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Advance Oven Co. 

Afral Corp. 5h 
Allbright-Nell Co. 

Allen Gauge & Tool Co. 
Alum. Cooking Utensil Co 
Arkell Safety Bag Co... 
Atmos Corp. 


Battle Ck. Bread Wrapping 
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Lard Scores Again 





on Oct 
| 199 May 
tional [ S. and foreign 
Terni 
ribed in the patent thre 
relatively imp] but 
f tartling In brief, it 
onsists of heating lard (at any tem- 
between about 150 deg. C. 
ind the lowest at which it is liquid) 
with an alkali metal alcoholate The 
latter acts as a catalyst that causes the 
fatty acids to migrate 
Liken the redistribution of 
ids to the shuffling of deck 
irds, to then be dealt, three 
to the aly molecul in 
| 


new order oy 


perature 


each 
Cri Som 
equence determinea by 
the conditions of th Thus, 
from irable fatty 
new arrangement 
ocirated with thy 
properties of hvdrogenated 
ettected 

icoholate 


proce 
i predonunant und 
iid distribution a 
beheved to he | 
destrabl 

retable shortening, 1 

Phe alkali metal 
Armour ] 
methoxide, which is commercially 
Wailable at a low. cost \ finished 
hortening i: prepared by imactivat 
ing this catalyst after use, removing 
oaps by standard procedures, and 
blending large proportions of th 
roduct with other fat 


used in 


the present 


rocess 1s sodium 


Product Gains 


\fter thorough investigation on a 


laboratory scale, the 
th 1 


was fur 
developed in the pilot plant 
Next came approval of product whok 


OMICHCSS hy 


proce 
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governmental agenci 
] 
ith limited commercial production 


pecifically designed new 


plant went into 
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Baking tests with the new lard were 
highly satisfactory from the start. ‘The 
tandard for a good guality hydro 
genated vegetable oil shortening 1s a 
pound cake with a volume ot 250 
per 100g. of cake. Ihe new 
bl nded \ d 
portion of light 

tated to have consistcntly 
duced cake with a 


tially above 2 ( per 1UU g 


product, WunOL pro 
genatced fat, 
pro- 


volume substan 


Cake Volume Tells Story 


the best 
hardened in the 


Compare this to 
tional 


lard, 


manner, which rarciy gives a pound 


COnVCH 
AIIM 


ike with a volume above 225 c.c. per 
1Q00g.—with an actual average 
between 192 c.c. and 214 cc. 

In addition, the product retained 
excellent propertic 5 closely approx! 
mately those of lard, tor pastnes and 
breadstutts. It was bland and odor 
le ind could be stabilized against 
rancidification with the usual anti- 
oxidants. ‘Toxicity studics showed 
that the chemical treatment had left 
no uldesirable constituents. 

In subsequent studies, properties 
above and beyond expectations were 
revealed. For one thing, the modified 
lard has the advantage of not con- 
taiming significant quantities of the 
undesirable acid groups 
formed during hydrogenation, hence 
it innately offers a better plastic rang: 
vegetable shorten 


lying 


iso-ole 1¢ 


than most availabk 
ng 

Specifically, hydrogenated 
vegetable shortenings tend to develop 
i hard texture when held at tempera 
below 70 deg. I. Also ther 
toward almost unwork 


many 


tures 
is a tendency 
ible softness when the product gets 
much above 90 deg. Fk. The new 


lard 


li IWC 


shortening is mor 
temperatures and 
body quite well above 90 deg. F. 

I his temperature tolerance 
hould appeal to the commercial 
baker who 1S faced with SCASOT] iJ tem 
shop and 


plastic it 
retains ifs 


wide 


perature variations in |is 


storeroom. 


Vs. Deficiency Diseases 


\nother plus-factor offered by the 
new “all-purpose” meat-fat shorten 
ing is its inherent nutritional advan 
tage in the form of unsaturated fatty 

that are unaffected by the 
These havc shown to 
provide a valuable dictetic quality in 
the prevention of certain eczemas and 
other tvpes of deficiency diseases. 

Actually, the new Kansas City pro 
duction facility 1s but a step in manu- 


i ids 


process. been 
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facture commer 
which 1 


product 1 


of the ial produ e. 

1 finished shortening. ‘This 
ivailable in the regular and 

type currently 

under the brand names of 
ind “Sum 


: 
I 
uperglycermate d 
known 


Purity” 


Future Plans 


shortenings have al 
fully on a wide 


Modified lard 
TC idy been used suCCE 
variety of products, mcluding cak¢ 
ill kinds of cookies, bread, rolls, regu 
lar pie dough, donut mix, fried pics 
ind various types of restaurant frying. 
However, despite enthusiastic con 
umer response, the company is go 
ing into this market slowly and plan 
in orderly development of an increa 
ing number of commercial production 
facilitic . 
ler to 
the CW proce 


make the benefits of 

ailable, the com 
pany is ready to arrange suitable 
licenses sist others in 
ducing it into their operation: 
Hind (Resume reading on page 74 


ind to a intro 


Cuts Cleaning Costs 


Continued from page 95 





i basic zinc carbonate. It is a 
action tor exposed to 
containing salt or other 
to corrode and form zinc 
a chloride, which in turn 


entialls 
normal 
moist al 
chemical, 
salts such as 
decompose in the presence of moist 
air to form zinc hydroxide. ‘This is 
eventually converted into an insoluble 
¢ carbonate by the 
in the ai 

Vhese white zinc carbonate deposits 
we soluble in alkaline and acidic solu 
ilso soluble in 
must be 


Z11IC, 


basic Zin iction of 


the carbon dioxide 


Llowever, Z1N1C 1S 
thus 
damaging the gal 


tion 
thre ( 


taken to preveit 


olutions, care 


Vallizing 


Acidic Cleaners Best 


It should also be noted that alka 
linc solutions contaiming silicates tend 
to react with the white deposits and 
the galvanizing to form an insolubl 
film of zinc silicate. ‘This deposit 1s 
more difficult to remove than the zin 
irbonate. On the other hand, acidi 
cleaning compounds react more favor 
bly on these white deposits. 
brightening or 
tioning work, the acidic 
used im solution form, 
swabbed on equipment, allowed to 
soak 5-15 min., followed by final pre 
Materials may 


form as a 


! 
lor most recondi 
ck mers Aare 


brushed o1 


sure rinsing also be 
applied in 
powder. 


End (Resume reading on page 97) 
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GAIBR 


These sparkling, irresistible Multicolor Foil Cartons 
are dramatically stepping up sales of various products 
— de luxe and standard — in super markets, chain 


stores, department stores and other retail outlets. 


Gair-Reynolds Foiline Cartons are now style 


leaders in folding cartons. 


Write for brochure on Gair Cartons 
PAPERBOARD 
i GAIR [2 
® SHIPPING CONTAINERS 


EOSEART GAIte COMPAMY,..*1NC.% 15:5 EAS 4ATH STREET oo NEW YORK + TORONTG 
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INCOMING LARD is totalized in TEMPORARILY HELD in these huge 65,000-lb. tanks, the lard can subs: 
pounds on this indicating flow-mete: quently be routed to either the new process or conventional refining 


e 


Making Molecular-Modified Lard 


Kxacting Techniques Mark Volume Pipeline Processing of New Armour Product 


pk MOUCTION of its new molecularmmoditted lard as a tanks at the start of the mew proces It then gravity feeds 
precisi0n 


pipeline operation at Armour and Com to 15,000-Ib. floor-level, agitated refining tanks, where 


xinv’s Kansas City plant filter aid is stirred in. From there lard is pumped, at about 


Liquid, unrefined lard comes m Point (1) in accompany 30,000 Ib./hr. through a wood-pulp coated plate-tvpe Her 


ng diagram—from the local tank house or incoming tank — cules filter, where it is polished to clear whit 

irs and is pumped and metered into 25,000-1b, receiving Miltered lard is then held in a 60,0001b., coil-heated 
tank, where it is kept at 175-180 deg. F. Next, trace 
vater are removed by a continuous vacuum drycr, prior to 





FACTS BEHIND PHENOMENON of molecular modifica- 
tion are disclosed and significance explored in this month's 


special article, “Lard Seores Again”—on page 72. 


its being pumped to one of two 5,000-Ib. reactors tank 


forming the “heart” of the new process—Point (6 
In the steam-coiled heated, agitator reactor tank 
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® GRAVITY FED into these floor-level 15,000-1b. refining 4 LARD is polished by blowing through this plate type f 
¥ tanks, lard gets filter-aid. Mix is then agitated ut 30,000 Ib./hr. Operator adjusts output 


lated quantity of ¢ Vs odium methoxide is currently used) is added 8 LARD-WATER emulsion is thoroughly 


from a railborne rricr. With this catalyst and gentle heat, a shifting 
of fatty acids on glycerine molecules takes place moa few minute 
Nlodified lard then passes through a strainer and an cparator and 


this small-capacity continuous mixer 


| 
passes mto a mall- ipacit . high-velocity mixer, here ris added 
in fixed proportion hs i ratio contro] 
water « tivation process then passes through 
deg. I. to break the emulsion 
Mixture then passes, at 5,000 Ib./hr. through a primary 
fuge that separates out the heavier foots and Oup Thi 
collecting tanks on the floor below 
Partial) separated lard is then run through a skimming tank 
into a recirculating type hot water wash system re re, remaini 


¢ placed in solution. ‘These are then removed—Point (11)—b 


ery of four parallel secondary centrifuges at 1,200 to 1,500 Ib 
remaining soaps go to a basin 

hic hick fied Jard then is run through a vacuum dryer, at 
in. mercury, where remaining traces of water are removed 
product iS piped to holding tanks in thi bur Iding for further q pro 
into commercial shortening, o Oo ta irs for tran port to 
Armour refineri 

Remaining 


deodorizing 
































GRAVITY FED i e tloo ‘ 15 000-11 efining LARD is polished by blowing through this plate-type filte f£& FROM HOLDING TANK (left) lard is pumped to vacuum ri 
it 30.000 Ib./br. Operator adjusts output , dryer to remove water Instruments control throughput 


rs © 


t | 1 ntly used) is added : LARD-WATER emulsion is thoroughly agitated in . PRIMARY CENTRIFUGE separates out heavie: 


this small-capacity continuous mixer foots and soaps at about 5,000 Ib shi 
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» DEACTIVATION by proportioned water wash follow 
Attendant sets ratio flow controller to critical value 


REACTOR TANKS operate batch-fashion in sequences 


Catalyst yore in lard. Process time Few minutes 


® 


SECOND WATER WASH in this recirculating 


setup puts any remaining soaps back in solution 


SECONDARY CENTRIFUGES now completely remove the last trace FINAL DRYING in thi ontit 


of soap and send solution to catchbasin, leaving clear lard bring 


j Be | 
fa | 
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2 Modern Ways To Get That 
Old-Fashioned Meat Flavor 


ADVANCE Revolving 
MEAT LOAF OVEN 


Meat is only as good as its flavor—and nothing 
brings out that full, rich, brown flavor so deliciously 
as an Advance Revolving Oven . . . scientifically 
designed to produce the kind of meat loaves “like 
mother used to bake’’—in half the time. 


With an Advance Oven you can always depend 
on flavor-rich, perfectly uniform loaf production. 
Here are a few of the reasons why: 


Special ADVANCE Features 


© Partlow Thermostats 

© Safety Pilots and Electric Ignition 

© Completely Stabilized Shelves 

© All-Steel and Aluminum Construction 


(er ieee se wae 





© Drop-Type Doors—Serve as Platforms 

@ Minimum Heat Loss—Walls Packed on Job 

® Modern Design. Clean, long-lasting Exteriors— 
choice of Porcelain, Stainless Steel, Aluminum 





° ° Att 

3 Oven Sizes to Meet Your Particular Needs Col 
Models available in 96, vali 

gas 


. . 144 and 192 meat loaf capacities 
ee nn 
m\ \ 





ADVANCE Thermostatically-Controlled =— 


bili 


DIP TANK ra 


T 

Converts meat loaves, hams and other meat products to a “ny 

deep golden brown that stimulates both palates and sales. ane 
Simple to operate, easy to clean. Automatic controls prevent the: 
smoking. Prepares 9 to 12 loaves per dip. Can also be used ~— 
for gelatin and paraffin dips. Gas or electric. a 
bou 

Tha 

“For Home-Cooked Flavor—the Modern Way—lInsist on ADVANCE” bes 
TI 


Oven 





For more information, use coupon on page 157 


ComPANY 722 SO. 18TH ST. 


ST. LOUIS 3, MO. 
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Still Paying 


1g Dividends 


cA 


At the American Crystal Sugar Company’s Rocky Ford, 
Colorado, mill where Crane 12-inch iron body angle 
valves control carbon dioxide to pumps supplying the 
gas for carbonation process. 


THE CASE HISTORY 


This COz service requires valves of utmost dependa- 
bility to protect process and equipment from damage. 
In the event of malfunction or failure of pumps, the 
valves must assure positive closure every time. 

That’s precisely the quality of performance Crane 
No. 353 valves have given in this service for more than 
35 years. The mill’s long inactivity between 75-day 
production campaigns hasn’t made the job easier. Yet, 
these valves have never been out of the lines for 
repairs; they’ve remained on the job since 1918 with 
only routine maintenance. 

Valves that set performance records like this aren’t 
bought on price alone—it’s quality that counts most. 
That’s thrifty buying—still the only way of getting the 
best value. 


THE BETTER QUALITY...BIGGER VALUE LINE...IN BRASS, STEEL, IRON 


CRANE VALVES 


CRANE CO., General Offices: 846 8. Michigan Ave., Chicago 5, Illinois 


ying tn [HE 


VALVE SERVICE RATINGS 


SUITABILITY: 


Tever foiled ad Yount 


FEATURES: 





SERVICE LIFE: 


Srtldlled (Yb -dill OK 


OPERATING RESULTS: 


Oependable CO, contial 


AVAILABILITY: 











THE VALVE 


You can see the ruggedness and 
serviceability of No. 353 angle 
valves, but it’s what’s inside that 
counts most in their better per- 
formance. Choose these valves 
from the complete family of 
Crane 125-pound iron body globes 
and angles. It gives you the wid- 
est selection of patterns and types 
for steam, water, oil, and gas. See 
your Crane Catalog or your Crane 
Representative. 
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Branches and Wholesalers Serving All Industrial Areas 
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- PLUMBING - HEATING 
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. a new name in flavor compounding. . . a new 
process in the science of seasoning! Developed 
specifically for the specialized job of seasoning pre- 
pared meat products, SPISORESIN Flavors are 
special extractions of natural spices refined by an 
exclusive cold process which prevents solidifying. 
Pourable, even-spreading, as easy to use as essential 
oils and completely free of molds and yeast spores, 
SPISORESIN Flavors produce a more uniform, 








finer flavor than dry spices and are more economical 
to use and handle. Available in all important basic 
and over sixty different compound spice mixtures. 
Ask your D&O representative, or write to the D&O 
Flavor Department for a copy of the SPISORESIN 
BROCHURE. 


DODGE & OLCOTT, INC.| 


S pmmmggee ae 180 Varick Street » New York 14, N. Y. 
Sales Offices in Principal Cities 
ESSENTIAL OILS « AROMATIC CHEMICALS 
A PERFUME BASES e VANILLA « FLAVOR BASES 
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ASBES: 
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Asbestos cannot carbonize. 

That's why all U. S. Motors are 

asbestos-protected. Life of a motor 
is proportional to the life of the insulation protecting its windings 
In U.S. Motors wires are insulated with asbestos to forever 
protect them against heat. The exclusive process of insulating 
U.S. Motors with asbestos insures years of extra motor life 


and protection against burn-outs 


ZS. MOTOR 


ASBESTOS-PROTECTED 





INSTALL 


ASBESTOS 
PROTECTED 


MOTORS 


U. S. ASBESTIC PROCESS 
WINDINGS GIVEN MULTIPLE TREATMENT 


Step by step, everlasting endurance is built into every U.S 
motor by use of asbestos, the only natural fibrous element that 


cannot carbonize. Four progressive treatments of asbestic 


compounds are applied plus oven-baking, as follows: 


STEP 1 — Synthetic insulated wire wound into coils and inserted 
in slots lined with sheet asbestos. 





STEP 2 — Complete stator is submerged in liquid asbestos 
insulating compound while pulsating current vibrates wires; 
then baked. A second dip and further baking follows. 


STEP 3 — Plastic asbestos compound is sprayed between and 
over all end turns, then baked to harden throughout. 


STEP 4 — Final spray seals pores; after fourth bake the surface 


contour is smooth. 


U. S. Electrical Motors Inc. - ee See ee st A Lm. a4 
Box 2058, Los Angeles 54, Calif. or Milford, Conn. 


nd describing U 


PACIFIC PLANT: Los Angeles 54, Calif ATLANTIC PLANT: Milford, Conn 


w B cS 
Also General Bulletir lanta 3. Go, Bakersfield, Colif ; Boston 16, Mass. Chicago 8, Ill; Cincinnati 16, Ohio 

Ohio. Dollas 9, Texos. Detroit 2, Mich. Fresno 1, Calif; Houston 4, Texas 

rd Milwaukee 2, Wise Minneapolis 2, Minn; New York City 6, NY 

2 Po Pittsburgh 2 7, Colif Seattle 4, Wash 
‘ / ncipol citws 
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@ no longer necessary to take off cover 


to remove grease 
Two-way 


i ae draw-off valve 


@ no longer necessary to remove grease 
from interceptor by hand 


@ grease flows out of draw-off... 
no inconvenience...no odors...no mess 


Here is the grease interceptor the industry has long 
awaited—a grease interceptor that AUTOMATICALLY 
discharges the grease at the turn of a -alve, elimi- 
nating the inconvenience of removing the cover of 
the interceptor and cleaning out the grease by hund. 


In the new Josam Series “JH” interceptor with c 

specially designed “low pressure” or “‘partial vac- 

uum” chamber, the grease continues to collect in the 

low pressure chamber from which it can be drawn 

off at any time, without removing the cover, simply 

‘by turning the handle of the draw-off valve at ovtlet 

end of the interceptor to the ‘‘draw-off’ position. vr) : Waste outlet 
/ 

/ 


Grease draw-off outlet 


After the stored grease is drawn off, the valve is Low pressure 
turned to ‘‘on” position and the interceptor is back collecting chamber 
in operation for grease interception. 


Available in a wide range of sizes. Send coupon 
today for complete information. 


Patents Pending 


JOSAM MANUFACTURING COMPANY | ote te mcnican cir, nome 
WORLD'S LARGEST MANUFACTURER OF PLUMBING DRAINAGE PRODUCTS 
General Offices and Manufacturing Division 
MICHIGAN CITY, INDIANA NAME BUSINESS 
Representatives In All Principal Cities FIRM 


JOSAM PACIFIC CO. JOSAM CANADA LIMITED 
West Coast Distributor General Office and Mfg. Div. 
San Francisco, Calif Toronto, Canada city 


Please send complete details on Series “JH” Grease Interceptor. 
if p 


ADDRESS 
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@ What you want... 


@ Where you want il... 


and when! 


! pounds 


American 
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Take the simple word.” \bility.” When a supplier has 
that— plus ent prise and foresight—it becomes an even 
more unportane word: “Avaitlabilittw.” 

Dime after time. since the turn of the century. manu 
facturers have come to Canco wanting new and different 
types of prac haves for new and different typ sof produc ts. 
Time alter time... we've been ready with the answer. 

For Canco doesn’t wait to be asked. We are constantly 
Striving to ITEP TONG thie methods and materials we use to 
hie Ip CUSLOTHICES and prospec tive Customers marke t thre | 
products more profitably. 

In short. no other organization can match Canco's 
combinatu n ol people, convenently located plants r¢ 
search, technical assistance, delivery service, quality and 
CN pe rience, Asa result. vou yel what vou want : where 


vou want it. and when! 


Phat's why its pust plain common sense to 


Go first to the people who are first! 


AMERICAN 
IAN 

COMPANY 
> 


New York, Chicago, San Francisco; Hamilton, Canada 


For more information, use coupon on page 157 
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Invite The G-E CAS* Man To Call! 
For complete information on G-E industrial radio com 
call our local office today or 
Sect.on 7093. Electron 


munications equipment 
write: General Electric Company 
ics Park, Syracuse, New York 


*Communicotions Advisory Service 


116 For more information, use coupon on page 157 


a PATRICK FRUIT CORP ) 





G-E 2-way radio serves Patrick 
Fruit Corp. in a variety of ways. 
Here, G. M. Judah, a grove fore- 
man, shifts field crews to fill an 
order received minutes earlier. 


G-E 2-Way Radio sets the pace 
for picking, processing and marketing fruit! 


»D up the full value of coordinating Patrick Fruit Corporation opera- 


I 
A tions at Sanford, Florida, and you'll find the reason why Vice- 
President Dan Wright says: “We don't know how we got along without 


General Electric 2-way radio!” 

A G-E communications system keeps picking crews instantly available 

. paces their output... prevents over-picking. Lab reports are relayed 
in seconds—marketing and weather problems easily overcome—by 
radio! Delivery of a maximum vield—fully-ripened and approved—is 
assured! Improved processing and packaging efficiency raises profit 
even higher. Trucks for market transport are always under control... 
“Deadheading” almost eliminated. 

Translate all the benefits of radio to your plant and then take advantage 
of superior G-E equipment tor outstanding performance... long-life... 


low-cost maintenance in every installation! 


Cm 
GENERAL ‘I6) ELECTRIC 
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TRADE PAPER EDITION 


Presses _ ENGINEERING 
} 


SCHUTTE and KOERTING 
Company 


JET APPARATUS © HEAT TRANSFER EQUIPMENT © STRAINERS © CONDENSERS AND VACUUM PUMPS OlL BURNING EQUIPMENT ¢ 
ROTAMETERS © FLOW INDICATORS © RADIAFIN TUBES ¢ VALVES © SPRAY NOZZLES AND ATOMIZERS © GEAR PUMPS + DESUPERHEATERS 


HERE’S A PUMP WORTH LOOKING INTO! 


and, the best way to do 
it is to ask for a copy of 
NEW BULLETIN 17-A 


If you want a well engineered, well built, 
genuinely efficient: pump for handling 
materials ranging from molasses to edible 
oils to gelatin or other materials with 
viscosity ranges from 30° to 10,000,000 
S.S.U....or, if you need a pump to 
operate within capacities from 1 gph 
to 1000 gpm, depending on the fluid 

or a pump built for operating against 
pressures up to 3500 psi one of the 
line of Gear Pumps offered by SK can 


be made to meet your requirements. 


Just to tell you that these pumps have 
earned a fine reputation in the Food and 
Food Processing industries, as well as 
many other fields, isn’t enough, we know. 
You want to know the whys and where- 
fores, and these aren’t easy to explain in 


limited Space 





these pumps lies in the fact that SK y are used in practically 
briefly, however, one of the outstanding engineers can use selected material | ssing field; hoy 

contributing factors to the efficiency of modify design and construction to fit 

the application Or. if the job warrant 

it, SK engineers will design a new model ft cCapacitie dimer 


to give you what you want | al included 


You can get many facts on our line of 
Gear Pumps from our new Bulletin 17-A 
It’s filled with details on: how these for opy of Bulletin 1 


pumps <« igned and constructed 


t SCHUTTE and KOERTING Company 


25 STATE RD., CORNWELLS HEIGHTS, BUCKS COUNTY, PA. 





| a REPRESENTATIVES IN PRINCIPAL CITIES 
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Huron HVP (Hydrolyzed Vegetable 
Proteins) produced from pure wheat 
gluten, have a flavor like that of the 
broth from well browned beef —a 
distinctly meaty taste useful in strength- 
ening and extending the flavor of many 
foods—particularly in soups, gravies, 


sauces, etc. and in adding flavor to 





VEGETABLE ra: OF SNS 





f 


adds a 


processed meat products. 

For convenience and ease in use, 
Huron HVP are available in three 
different styles—in liquid, paste and 
powdered forms. The cost of all three 
forms is so small as to make them a 
practical ingredient for increasing taste 


appeal. 


For full working sample and technical advice on use in specific food products, 
write to Technical Service Department at any of the following addresses— 


THE HURON MILLING COMPANY > 


9 PARK PLACE, N.Y.C. 


Factories: Harbor Beach, Michigan 
Sales Offices: 161 E. Grand Ave., Chicago 1 * 383 Brannon St., San Francisco 7 ¢ 13 E. Eighth St., Cincinnati 2 


ni A tt tt 


7 


like the broth from well browned beef 


pene | 
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pick (he s(ainless 
that fits des 


When selecting stainless steel be sure you pick the correct 
type for your particular application. For some grades 
resist corrosion better... others have superior heat resis 
tant properties. Some are easier to machine . . . still others 
can be more readily formed or welded. 

In every case there is a grade of Crucible REZISTAL 
Stainless Steel that is best suited to the job. And to help 
our customers select the type that will provide the best 
service for the lowest cost, we make available all the design, 
metallurgical, fabricating and application data we have 
accumulated in our years of stainless steel experience with 
many different industries. 

Our staff of field representatives brings you the benefit 
of our vast technical resources. And the quality of 
REZISTAL Stainless Steel sheets, strip, plates, bars, wire, 
forgings, castings and tubing produced in our modern 
integrated mills is unsurpassed in the industry. When you 
have an application for stainless, call Crucible. 





|CRUCIBLE| 
Kinc stoclmaking STAINLESS STEEL 


STAINECESS - REX HIGH SPEED = TOOL * ALLOY «+ MACHINERY * SPECIAL PURPOSE STRELS 
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MIXING BREAD DOUGH /o0 correct consistency helps 
{ lures, lightness and constant volume 


hie fe 4 
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or better control 
MIXIN processes. 


Consistency 
Recorder 


id you have a problem of mixing a product to 
desired consistency, here’s a new idea in con- 
trol that may prove useful. It’s the Electronik 
Mixture Consistency Recorder . which con 
tinuously measures and records the consistency 
of the material you’re working, by using a novel 
technique of instrumentation. 


Its basic principle is extremely simple: it measures 
the power required to drive the mixing machine’s 
motor. As the consistency of the product increases, 
the mixer motor draws more power. Input to the 
motor is thus related directly to product consist- 
ency. Whereas direct measurements of consistency 
are often difficult or uncertain, this technique 
affords a sensitive, readily reproducible qualita- 
tive index to the variable. 


It gives the operator a reliable guide for supervis- 


ing the mixing process . shows up abnormal 
variations, and tells him when processing is com 
pleted. And it provides management with an 
automatic production chart that points out inter 
vals between batches, shows shutdowns and 


loading and emptying times. 


Instrumentation consists of a specially designed 
ElectroniK strip chart potentiometer, which works 
in conjunction with a Thermal Converter Unit to 
record electric power consumed by the mixer 
motor. Your local Honeywell sales engineer will be 
glad to discuss how this new idea can improve 
control of your mixing operations. Call him today 
... he’s as near as your phone 


MINNEAPOLIS-HONEYWELL REGULATOR CO 


Industrial Diviston, 4502 Wayne Ave., Philadel 
phia 44, Pa 


@ REFERENCE DATA: Write for your copy of new Data Sheet, 3.6-7, on the Electronik Mixture Consistency Recorder. 


Honeywel 


SBROWN INSTRU MENT 


Fiat lw Costly 
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Protects foods 
in storage... 


Gives long 


service... 
Guards 


against heat flow... 


No wonder ROCK CORK is the No. 1 insulation 
for cold rooms, equipment and piping! 


Not just another insulation, bat a many ways bet- felt jacketing which also speeds installation by 
ter insulation, Rock Cork has long been the first reducing the need for seam filling. 
choice of leading refrigeration engineers. Skilled applicators protect your investment! 
Rock Cork brings you the excellent insulating For maximum efficiency, insulation must be in- 
qualities of mineral wool, plus the added protec- stalled correctly. Be sure that you get the most 
tion of a moisture-resistant asphaltic binder. Be- out of your insulation dollar by calling in a Johns- 
cause Rock Cork is basically mineral in composi- Manville insulation contractor. For the name of the 
tion, it is immune to vermin and mold-growths — one nearest you, write Johns- cs inville, 
... an extremely important advantage wherever Box 60, New York 16, N RS 
odor-sensitive foods are stored. 
Important insulation facts FREE Rey 
Folder IN-122A contains property 
tables and other important refer- 


nesses. Rock Cork Pipe Insulation has the addi- ence data on Rock Cork’s advan- 
tional protection of an asphalt-saturated asbestos tages. Send for it today! 


Mi Johns-Manville ROCK CORK 


Ee. | REFRIGERATION INSULATION 
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Rock Cork is produced in sheet, lagging and 


pipe insulation forms in standard sizes and thick- 
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Sherwin-Williams, one of the best known names in the 
paint industry, is shipping S-W paints in colorful Rheemcote; 
lithograpnhed 55-gallon drums, to make the company 
name and trade-mark even better known. 

Rheemcote containers can be lithographed in any 
number of colors, any design, including halftones. The 
high-gloss finish is tough, long-lasting. When necessary, 


be roller-coated with special 


interiors can 
protective lacquers. 

If your product is shipped in steel containers, let Rheem” , 
show you the way to added prestige and profit... with 
Rheemcote Poster Drums. 

Write for free colorful booklet on this powerful new 
advertising medium. Rheem Manufacturing Company, 


$361 Firestone Boulevard, South Gate, Califormia. 


~ P { 


sea am drums 
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RHEEM MANUFACTURING COMPANY .- a: Plants in 22 Cities Around the World 


PLANTS ANE OFFICES 


° FORE N PLAN 
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Modern battery-powered industrial trucks have higher lifts, 


greater maneuverability, shorter turning radii and 
interchangeability of attachments necessary to meet today’s 
material handling needs. Batteries for these versatile 

units have kept pace with progress, too, Greater ampere 
hour capac ity gives them unlimited action all day long, 
without letdown. And remember—only battery trucks 


are silent, safe and fume-free. For industrial trucks, 


« 


there’s no power like Gould Battery power. 


America’s Finest 
Visit us at the National Industrial Packaging and Materials Industrial Truck Battery 
Handling Exposition, Boston, October 20 to 22, Booth 317 


OULD Novs7RAl BATTERIES 


GOULD-NATIONAL BATTERIES, INC., TRENTON 7, N. J. 


Always Use Gould-National Automobile and Truck Batteries 953 Gould National Batteries, Inc 
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PUTTING —f<c%_ _ TO W 


Circulating conditioned air evenly throughout the smokehouse is a problem 


ww tL 
HOW TO SMOKE OuT 


HIGH OPERATING COSTS IN A SMOKEHOUSE 


The circulation of conditioned air, so 
necessary for smoking meats, has al- 
ways been a problem lars accumulat- 
ing on the fans and heating coils cut 
capacity, thus slowing down produc- 
tion The necessary maintenance fur- 
ther increases operating costs, but not 


any more 


Armour and Company knew they 
needed a fan that would keep belts and 
bearings outside of the air stream. The 
housing had to be so shaped that it 
would not collect tars. The steam heat- 
ing coil had to be sturdy, easily clean- 
able, and efficient 


Engineers of Armour and Westinghouse 
teamed up—decided on Westinghouse 


Elbow Axiflo“ Fans and Heavy Duty 


Steam Coils built entirely of steel. This 
was the answer to this involved prob- 
lem. The fans and coils fill the bill so 
well that they have now been put into 


service at 16 Armour smokehouses 


Some day you may have a problem 
that involves putting air to work, When 
you do, remember that Westinghouse 
has the most complete line of air han- 
dling, air cleaning and air conditioning 
in the industry. Ask for new Catalog 
600. It contains 60 fact-filled pages on 
these products, and how they can put 
air to work for you. For your free copy, 
call your local Westinghouse-Sturtevant 
office. Or, write to Westinghouse Elec- 
tric Corporation, Sturtevant Division, 
Hyde Park, Boston 36, Mass. 


you CAN BE SURE...1F ITS 


Westinghouse 


Fe 
Lae 
4 
& 





ORK FOR ARMOUR 


SMOKEHOUSE 


HOW A SMOKEHOUSE IS ‘‘SMOKED“’ 


Hardwood smoke is drawn into the system and 
mixed with return air from the smokehouse. This 
mixture next passes over a heating coil to bring 
it to the proper temperature. An Elbow Axiflo 
Fan then turns it 90 into ducts which feed the 


discharge nozzles 


Note how fan motor, bearings and belts lie out- 
side the air stream. This keeps them free of 
hazardous tar and heat, and makes them easy to 
maintain. The fan and coils are accessible, and 


all-steel construction withstands alkali cleaners 


AIR HANDLING 
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true story of a 


Purchasing Agent in a Lather 


CASE HISTORY The 200,000 folding paper boxes that this company* ordered 

= were ready—-and then the Purchasing Agent phoned. He was 
really in a lather! A raw material used ip the manufacture of the product became 
suddenly unavailable and the boxes were useless. What could we do about it, 
he pleaded. We resold these boxes to another customer at no loss to the manufac- 
turer for whom they were originally made. We work hard to get customers. We 
work hard to keep customers, that’s why purchasing agents love us! 











CASE HISTORY A large electric supply company* required an original con- 

2 struction of a folding paper box in which to ship bolts, nuts 
and screws; and also provide a dispensing bin on the shelf. The purchasing agent 
worked himself into a lather trying to figure out a box that could do a “‘complete”’ 
job. Half a dozen manufacturers submitted “Goldbergs” that were totally imprac- 
tical. Finally he did what he should have done immediately—call on Schocettle. 
In short order, Schoettle produced a box that was praised very highly and the 
Purchasing Agent relaxed and smiled again. 


¢ Whether it’s speed or ingenuity, depend on Schoettle to produce! We specialize in 
“unlathering’” purchasing agents... we never let them down! For quality folding 
paper boxes—as you want them when you want them, depend on Schoettle! 


*name on request 


ZL, WS SCHOLTTLE CO, 


| §33 NORTH ELEVENTH STREET @ PHILADELPHIA 23, PENNA. 
\ Designers and Manufacturers of Paper Boxes with Buy Appeal 
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JAMISON DOORS INSTALLED 
IN NEWEST UNIT OF 
U.S. COLD STORAGE CORP. 


The U. S. Cold Storage Corp. has equipped its 
splendid new Omaha plant entirely with Jamison 
modern Series ‘'50'’ Cooler and Freezer Doors. This 
warehouse combines the latest in design, 
methods and equipment. It has 2,000,000 cubic 


feet of refrigerated space and a storage capacity of 


new 


25,000,000 pounds. 





For more information, use coupon on page 157 
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FORK-LIFT TRUCKS permit rapid movement in and out of the 


cold storage rooms along this loading dock 


Jamison’s exclusive hardware and rigid box- 
girder construction stand up under the heavi- 
est punishment of electric truck operation. At 
this installation, the Series ‘'50'’ doors meet a 
wide range of storage requirements. The 5-by- 
8-foot opening permits faster and easier han- 
dling by lift trucks. 


There are 26 Jamison doors in the warehouse. 
Twenty-two open onto the loading dock with 
eleven on the track dock and eleven on the 
truck dock. Request Catalog No. 3 for details 
and specifications. Jamison Cold Storage Door 
Co., Hagerstown, Md., U.S. A. 


THESE UNUSUALLY WIDE doo: 


& ment of heavy loads by means of hand t 


as wellas ele truck 


THE LEADER FOR OVER FIFTY YEARS 
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DREHMANN DESIGNS 
ENGINEERS ¢ INSTALLS 


HERE ARE NINE IMPORTANT 


BENEFITS OF THIS COMPREHEN- 


SIVE FLOOR SERVICE while plant operated 


@ Handsome appearance 


@ Excellent sanitary F TH] l l Bl A S$ T / 


properties 
@ Resistance to acids and Its a fact. Without sacrificing production for a single day, your 

alkalies floors can be converted to long-life, trouble-free Sani-Brick 

Extreme durability No shut-down. No slow-down. No interference. A highly successful 

Faultless drainage installation method* enables Drehmann to lay sparkling new 

Easy to clean Sani-Brick right over your old worn floors while your plant oper 

. ates at capacity. 

Low cost maintenance ; 

Freedom from vermin 

Long life 


If your present floors are worn, cracked or rotted . if sanitary 
conditions are way down and operating costs way up then wt 
time for corrective action. Don’t throw good money alter bad by 
patching and repairing. Instead, call in a Drehmann engineer and 
let him tell you how this organization can solve your problem on 

and for all-—and save you money in the bargain 


Write our nearest office for *So smooth and efficient is Drehmann’s method of installation 
Bulletin = A-1 New Construc- organization is constantly being called upon for conversion 
tion and Modernization.” blue ribbon industries 


DOREMHMANN HAS THE §LOOR 


DREHMANN PAVING & FLOORING CO. 


ORIGINATORS OF BRICK FLOORS @ ESTABLISHED 1869 


Gaul and Tioga Sts., Philadelphia 34, Pa. > Cae vy ae Vo [ou 

5737 S. Halsted St., Chicago 21, Ill. yey} es ov gli wy (74\) it nl 

3757 Wilshire Blvd., Los Angeles 5, Cal. fe Nea Co Sen 
SANI- ceri Serer — 
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from 1/2 to 100 hp 


1-R AIR-COOLED COMPRESSORS 


give you these important advantages 


© SMALL FLOOR SPACE 
© NO SPECIAL FOUNDATION 


© EASY MOVABILITY 


@ NO COOLING WATER REQUIRED 
© NO WATER PIPING 


© NO DANGER OF FREEZING 


@ Wherever compactness and light weight, low installation and 
operating costs, dependable service, and minimum attendance 
a ‘ é importz é ‘ soll- ai 

iki: BE Reeteeania Wtale ddeiial Done are imp rtant factors, Ingersoll-Rand air-cooled compressors 
40 compressor supplies air in an abrasive fill all the requirements. 

manufacturing plant Their wide acceptance by all types of industry—from mines 


to power plants—from drug manufacturers to cargo ships— 
proves their versatility and dependability. For main air supply, 
for supplementing the capacity of larger compressors or for 
de-centralized air systems, Type 30 and Type 40 compressors 
are ideal. Your nearest I-R representative will be happy to 
apply his knowledge and experience to your particular problem. 


Type 40 Compressors are two-stage, air-cooled .. . sizes 
from 25 to 100 hp. Discharge pressures from 80 to 125 psi, 
also up to 200 psi. . . . Three types of drive: “Motor-com- 
pressor,” with built-in electric motor; flexible coupled; or V-belt 
driven. Durable, efficient Channel Valves, Timken tapered- 
roller main bearings and Constant-level lubrication are addi- 
tional features. Dual-Control permits selection of constant 
speed or automatic-start-and-stop control. 


Type 30 Compressors come in sizes from 12 to 15 hp... 
handle smaller volumes of air at pressures from 5 to 3500 psi. 
Available as complete receiver mounted units, with base-plate 
mountings, or as bare compressor units. Can be equipped 
with automatic-start-and-stop control, constant-speed control, 
or dual-control to permit selection of either type. For special 
service such as instrument control or agitation, certain sizes are 
available with non-lubricated cylinders. 


Ing ersoll-Rand 


ty hh 11 Broadway, New York 4, N. Y. 
2 hp 


CONDENSERS ® AWD BLEecTRi¢c tre ots «© BOCK ORILLS 
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Paper bags coated with ‘‘Alathon” solve moisture problem 
... Save Space, lower shipping and handling costs 


Shipping meat trimmings to its sausage kitchens 
was a costly operation for Oscar Mayer & Co. 
The containers in use were expensive, and re- 
quired frequent repairs and washing. Their heat 
retention made chilling of the meat a lengthy 
process. And they took up too much storage space. 

The company solved the problem with a new 
way to ship meat trimmings. They selected a 
multi-wall kraft paper valve bag, coated on the 
inside with Du Pont “Alathon’’ polyethylene 
resin. The coating of “‘Alathon’”’ enables the bag 
to keep its strength despite the natural moisture 
of meat products. The inexpensive bags are dis- 


WRITE FOR 
FREE BOOKLET 


describing the properties 


BETTER THINGS FOR BETTER LIVING 
«+. THROUGH CHEMISTRY 


simply ma 


coupon 


and uses of **Alathon” 


the packaging 


carded after use, eliminating the washing opera- 
tion with its danger of carrying over detergent 
odors. The trimmings can be chilled rapidly and 
uniformly, avoiding danger of sour pockets. And 
the chilled bags keep their good physical proper 
ties, because ““Alathon”’ stays tough and flexible 
at temperatures as low as 70°F. below zero. 

polyethylene resin— with 
can help 


Perhaps “Alathon”’ 
its unique combination of properties 
you solve a packaging problem. Consider using 
it in multi-ply or single-ply bags, pouch bags, 
chipboard containers and trays, fiber drums and 
cartons or corrugated boxes. 


E.I 
Polychemicals Dept 


du Pont de Nemours & Co. (Inc.) 


of “‘Alathon.” 


Single-ply bogs( ). Pouch bag Overwraps 


& cartons ). Chipboord containers & trays | ¢ 

in boxes [( Other ( 
ld 

held, or Name 


his 


We'll gladly put 


you in touch wit! 


SOUFCES 


Check type of package most interested in: Multi-wall bar 


rr 


549, Du Pont Bldg., Wilmington 98, Del 


Please send me the new booklet on packages having coatings 


). Fiber drums 


gated 


of supply for packaging 
materials coated with 
**Alathon.” 
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proble is 





B ENGINEERING REPORTS: 


+ 34,500-v UTILITY 
3000-kva tetigig 
a VON axes. SUBSTATION 





QDourscor 


switchgear 


300-hp pan 4 


motor 


750-kva 


indoor 

Pyranol | Pyranol 
| » F . 
j = unit sub- 


unit sub- 

. | | . 
station i rl } 1400- station 
| 


| arp 
? aif- 
ci¢cuit 
breaker 


amp 
cite. 800-amp ) 
circuit | : ’ 
breakeft 


Existing outdoor sub 
purchased from Calif 





Elec. Power Co 


To motor 
control centers 


To motor 
control centers 


+160- and 480-volt systems neutral grounded to 


limit possible overvoltages from ground faults 








ssible G-E metal clad & 

switch gear distributes high-voltage substation (background 
Result: no voltage drop to install. It was delivered factory-assem 
Inajor power savings bled and tested, ready to be set in place 


, ACCEL 


FOOD 
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'50-kva ‘“‘Building Block” G-E unit 


Was easy 


ENGINEERING, 


1500-kva unit substation, located 


&) near processing line, shortens costly 


low voltage branch circuits. Drawout cir 
cuit breakers simplify maintenance 


SEPTEMBER 1933 
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» + 
BETTER PRODUCTION CONTINUITY for these two sealing 
machines at Exchange Lemon Products results from the full 
voltage delivered by one of the G-E unit substations. Full 


for juice extraction 


Exchange Lemon Products Co. lowers expansion costs 


with G-E radial power distribution system 


Thanks to system planning, Exchange Lemon Products 
Company’s juice plant at Corona, Calif., can expand 
steadily and not outgrow its basic electrical system. 

At present, this growing affiliate of Sunkist is proc 
essing more than 1500 tons of lemons each day. To 
handle the heavy electrical loads that have developed, 
Exchange engineers and General Electric Food Industry 
snecialists worked out a co-ordinated low-cost radial 
distribution system built around G-E load center unit 
substations. To keep up with future expansion at mini 
mum expense, additional unit substations can be added 
like building blocks. This has kept investment low by 











adequate motor starting 


and full 


voltage at utilization points provides 
torque, normal loading without excessive c 
illumination for plant lighting. 


plant to expand 


avoiding purchase of unnecessary transformer capacity. 

Strategically located throughout the plant, these G-E 
unit substations play a key part in keeping the length 
of costly low voltage feeders to a minimum and reducing 
the short circuit interrupting duty on feeder breakers 
while delivering full voltage all along the line. High 
voltage lines that supply the substations can be 
tended as the plant grows to tie in additional 
centers. The need to run individual feeders all the 
back to incoming power can be avoided. 

If power loads in your plant you 
probably stand to profit by planning a new power 
system. Talk it over with your G-E Apparatus Sales 
Representative find out how step-by-step moderniza 
tion with G-E load center substations can spread out 
costs, prevent production interference. General Electric 
Company, Schenectady 5, New York. 652-14 


irrents, 


€X 
load 
way 


are increasing, 


Engineered Electrical Systems for Food Plants 


GENERAL @@ ELECTRIC 


193.3 


FOOD ENGINEERING, SEPTEMBER, 


For more informaticn, use coupon on page 157 





uae 
| 


| 


Ay 
(li : 
| 


a j 
+f) 


v i) 
pe 





Here is the start of a tin can 


This sturdy looking rig is part of a 
Malayan tin dredge. Right here, in 
the heart of Southeast Asia, many of 
the cans you're using got their start 


in life. 


Tin has been vital in the preserva- 
tion of foods since the tin can was 
invented, over 130 years ago. And 
from original tin canister to modern 
tin can, the variety of products pack- 
aged in tinplated containers has 
ranged from foods to prayer books 
from fishing worms to Geiger counters. 


Literally! 


Today new developments, such as 
the Winger Method and the Martin 
Aseptic Process, are being used to 
prepare still more canned food prod- 
ucts. Whole fluid milk, for example. 
Carbonated soft drinks. And now 


frozen foods. 


No other material for containers 
combines all the advantages tin offers 
the food processing industry. Tin is 
inert, nontoxic, corrosion resistant 
Tin can be electroplated on steel in 
very thin layers and with few pinholes 


in the coating. Tin is easily soldered. 


And the tin can is strong, light, dur- 
able—-and economical to use. 


Over a third of the world’s tin is 
mined and smelted in Malaya. And 
this famous refined Straits Tin, over 
99.87°> pure, is world renowned for 
its absolute reliability of grade. Ask 
us for any information you may need 
about Straits Tin. 


TIN NEWS, issued 
monthly, covers 
noteworthy current 
developments in the 
production, market- 
ing and uses of tin. 


Write for a free copy. BUREAU 


THE MALAYAN TIN BUREAU Dept. 263, 1028 Connecticut Ave., Washington 6, D.C. 
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L. E. JOSLIN, Krey Packing Co., finds 


rOAMGI 


the ideal insulation 
for freezer and cooler rooms 


“The walls, floors and ceilings of our freezer and cooler rooms, 
in constant operation at 10°F. and 32°F., were insulated with 
FOAMGLAS over two years ago,” reports L. E. Joslin, Assistant 
Mechanical Superintendent, Krey Packing Company, St. Louis, 
Missouri and Belleville, Illinois. “Since that time, FOAMGLAS 
has proved to be the ideal insulation for our refrigerated spaces 
because of its long, trouble-free life.” 


Experience probably has taught you, too, that ordinary insu- 
lations readily absorb moisture, impairing thermal efficiency and 
causing deterioration. The perfect answer to this problem is 
FOAMGLAS, the stay-dry insulation the unique, rigid 
structure of sealed glass cells which are impervious to moisture 
or vapor and unaffected by fire or vermin that’s why you, 
like Krey Packing Company, can count on FOAMGLAS for long, 
constant efficiency. 


PITTSBURGH CORNING CORPORATION 


Pittsburgh 22, Pa. 


Insulation Con 
tractor: Gordon 
Insulation Co., 
East St. Louis, 
Illinois 


os os oe oe oe ee ome om oe oe ow 

Pittsburgh Corning Corp., Dept. O-93 
Pittsburgh 22, Pa. 
Please send me free sample and booklets on use of 
FOAMGLAS for: 

Refrigerated Structures 

Piping and Equipment 

Normal Temperature Buildings 

Send engineer to help with specific problem, 

{-} Advise nearest source of supply. 


NAME 
COMPANY 
ADDRESS 


CiTY 
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THE CENTRIFUGE THAT MAKES 
SOY SAUCE TASTE BETTER! 


+} 
bifidet 
4 
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: .BDe Laval Clarificr 


for Removing Protcin Matter 


from Soy Sauce 


Shoyu sauce, as it is known in the Orient, or soy sauce as it is called 
here, has been a favorite relish in all parts of the world for many cen- 
turies. It tastes best when the protein matter that forms when heat 
is applied to sterilized soy sauce is removed from the sauce. De Laval 
Clarifiers make this removal promptly and effectively, producing a 


delicious and clear sauce. 


Here is another typical example of how De Laval Centrifugal 
Clarifiers not only speed up a manufacturing process but improve a 
product while doing so. Whenever liquid-liquid, liquid-solid, or liquid- 
liquid-solid separations are part of a production process, it will usually 
pay you to explore the savings that De Laval machines can make 


for you. 


THE DE LAVAL SEPARATOR COMPANY 
Chicago POUGHKEEPSIE,N.Y. San Francisco 


SR NENG BEE IISA ES OPS EIN PALE, IASI OL TOI DLE RENN RNAP SMES EL IOP EO LER ITI ME RESIS RTT RTO I TE 
Ri 


‘s 


FOR FASTER PROCESSING SYSTEMS | 


——————————— — $i: ae 


For more information, use coupon on page 157. FOOD ENGINEERING, SEPTEMBER, 1953 











bn 


oh 
. a naam 
-. 


It’s easier to bake 


better bread with 


Myvatex Food Emulsifier 


Laan find your man at the scales ts quicker and mo 
with Myvatex Food Fmulsifier. Ther \ 
separating out of this firm, casy-to-hand] 
is uniform right to the bottom of th 
shop temperaturs 


There's no need to change your shop practic 
| 


can be added to the sponge mix or the dough. And, | 
fat, there's no melting before use, no n ity of making 
dispersion to assure complete incorporation in the mixer 

This safe, all-nutrition emulsifier ts made from prime steam lard, 


distillers of monoglycerides made 


\s an optional ingredient in bread, it can be added in the ratio 


of one pound to four or more pounds of 


from natural fats and oils 
A test of Myvatex Food Emulsifier in your own shop will show 

you how tt can improve the tenderness, taste, and | of your 

product, why it ts easier to use. Let us know how 

tor a fair test. Distillation Products Industries, Roch 

Sales offices: New York and Chicago eW. M. Gillies and ¢ ompany, 


Los Angeles and San Francisco e Charles Albert Smith Limited 


Montreal and Toronto. 











Also...vitamins A and E 


Distillation Products Industries «: « division o¢ Eastman Kodak Company 





HERE'S WHY SO MANY FOOD PLANTS 
HAVE MADE THE YORK Y/y.-- 


tirst choice for 


YORK V/W REFRIGERATION COMPRESSOR | 
4, 6, 8, 12, 16 cylinders. 
5 to 300 tons capacity 


Operates at low power and maintenance costs 
when loads are heavy—saves up to 72% power 
costs when loads are light! 


refrigera 


During off seasons, food plant managers want refrigeration costs to drop 
proportionately. During high-volume seasons, they want equipment to 


run with trouble-free efficiency at minimum operation costs 


The York \ \\ Re Irigeration ¢ OM pressor, ar sivhie d sp cifically for 
such Variable Work-Load conditions, also offers these advantages— 


Wnportant im any re frigeration COMPressor : 


1. Low Initial Costs 5. Low Maintenance 


2. Low Operating Costs Costs 

3. Space-Saving Compactness 6. Vibration-Free Operation 

4. Simplified Motors and Starting 7. Positive Lubrication 
Controls 8. Positive Shaft Seal 


9. Booster and/or High-Stage Operation 


Call your York Representative. At no obligation, he will show you in 
detail why the York VW Refrigeration Compressor has been first 


choice in other food plants... why it ean be in yours. 


Or write today to York Corporation, York, Pennsylvania. 


REFRIGERATION AND AIR CONDITIONING 
HEADQUARTERS FOR MECHANICAL COOLING SINCE 1885 
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during repeated cycles of charge 
vibration of rough use 


counts most EXIDE- out, hold it 
different than any other discharge, and the 
battery. It’s made that way by EXIDE’S exclusive 


Inside where it 


IRONCLAD is entirely 


Today’s battery-powered equipment is being used 


IRONCLAD slotted-tube construction . . prin- 
ciple that provides direct operating-hour savings 
for you. 
OF ALL BATTERIES, ONLY EXIDE-IRONCLADS 
HAVE POWER TUBE POSITIVES 


exclu 


harder than ever before. Unless the batteries have 
internal shock protection they tend to deteriorate 
under hard usage— both electrical and mechanical. 
Only Exide-Ironclad has the plus-protection of the 
tubular positive that can withstand today’s more 
exacting and rigorous heavy-duty battery services 


The positive plate is different ... unique. . 
sive. It is the most effective retainer of active mate 
rial yet demonstrated in heavy duty service. Slotted 
tubes contain the active material. So fine are the 
slots that, while permitting easy access of electro 
lyte, they retard the material from washing 


Your EXIDE sales engineer will give you the 


factual inside story. See for yourself why only an 
EXIDE-IRONCLAD gives maximum day-after 
day service under the most difficult operating con 
with a minimum of maintenance expense. 


active ditions . 


Cross section New polyethylene insulating tube sealer of 
acid-proof, non-corroding plastic fits snugly 


with the heavy top cross bar. These into bottom of slotted tubes and further 


shows relation of positive plate to sepa Running through center of each 
Note the 


exposure of active material to electrolyte as compored 


rators and negative plate much greater tube is an alloy core which is cast 


with that of the usual flat positive plate. This greater form the sturdy, non-buckling grid reduces loss of active material. Thus more 


exposure makes possible the high power ability cnd Both core and top bar are made active material remains available, and the 


uniform-voltage characteristics of the Exide-lronclad of Exide's new corrosion-resistant high battery capacity is maintained for a 


The negative plates have been made extra heavy to bal- Silvium, an alloy of silver, lead longer working life 


ance the increased capacity of the power tube positives and other components, which adds 
greatly to plate's long life 


<>, 





1953 


Philadelphia 2+ F xide Batteries of Canada, Limited, Toronto 


CLAY t ILVIUM" J TM / on 


1888... DEPENDABLE BATTERIES FOR 65 YEARS... 


THE ELECTRIC STORAGE BATTERY COMPANY, 
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R He \CKING GLASS CORPORATION 
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APPEAL 


AND APPETITE 


HAVE EYE 
THE GLA>> | 


OA BETTER SALES JOB 
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TO SHOW YO 
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coulttnt get 
ROAST BEEF... 


BEEF STEW 
wold fill the blll / 


IT’S THE SAME WITH STAINLESS STEEL 


Just as there’s usually something cl 


qually savory when the dish you had in mind isn't on 

s of Allegheny Metal to take th place of types which may 

CO loy restrictions and defense demands. In most ca 

rr performance, and in many cases there's little or no 

sstble advantage in cost. @ You don't have to wast to 

g Metal's gre: ength, corroston resistance and 
you ict us 


Wor k n you N¢ YW 
Pittshurgh 22, Pa. 


ny clean, 


Allegheny Ludlum Steel 


You can make it BETTER with 


BETTER DAN 
Allegheny Metal (2° 


Time 0 
-TESTE 
*TAINLEss Stet) 
Warehouse stocks carried by all Ryerson plants ~ 
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INS PRACTICAL PI! 


PRESSUPE Gace 





MAKEUP PUMP 


_WATER LIME 


HIGH PRESSURE 
TEMPERATURE ¥4¢ 
a] € 


ING LAYOUTS 


ne © T ROT cf To uses 
SuCr aS SPaAC ce nea? ne 
PROCESS HEATING ETC 


FLOW OFFICE 


TO THERMOSTAT 
event — ] z im SPACING 
BEING HEATED 


F TER 

TR apegaesT TER Aes. F 
ELECTRICAL 

Kit TEMP CONTOL 

or a panel 


MAKEUP WATER 


o LINE OR AI 
"a “” 


Diagram by Huxley Madeheim, 
COPYRIGHT, 1953 — JENKINS BROS. 


Consulting Engineer 


How to plana HIGH PRESSURE-HIGH TEMPERATURE 
HOT WATER PIPING SYSTEM 


For efficient space and water heating 

and for numerous processing needs as well 
a high pressure-high temperature sys- 

tem offers several distinct advantages over 


a steam system. 


Often operated at pressures up to 215 
psi, with a corresponding temperature of 
388°F, a HP-HT system of this type elimi- 
nates the need for pitch, drainage, or traps 
and provides a greater amount of heat 
More- 
over, it requires no feed-water treatment 


transmission for a given pipe size. 


and, when used for processing services, 
eliminates large pressure drops due to 
sudden load conditions. 


The hot water is generated in a shell and 
tube heat exchanger by means of high 
pressure steam from either turbine extrac- 
tion or exhaust. Unit heaters on the HP- 
HT lines provide for space heating re- 
quirements and a shell and tube heat 
exchanger supplies warm water for lava- 


processing which 
When 


used with accumulators, this system elimi- 


kitchens, and 


moderate 


tories, 
requires temperatures. 
nates the need for taking additional steam 
directly from the steam generating source 
thus, 
balance. 


and, provides a better plant heat 


Consultation with accredited piping engi- 


neers and contractors is recommended 
when planning any major piping instal- 


lation. 


To save time, to simplify planning, to 
get all the advantages of Jenkins special- 
ized valve engineering experience, select 
all the valves you need from the complete 
Jenkins line. It’s your best assurance of 
lowest cost in the long run. Jenkins Bros., 
100 Park Ave., New York 17. 


Complete description and enlarged dia- 
gram of this layout free on request. 
Includes additional detailed information. 
Simply ask for Piping Layout No. 68. 


FOOD 


ENGINEERING, 


-P H-T HOT WATER TOUNIT HEATER want WATER SUPPLY 
To roars, KITCHENS, 
AND PROCESS USES 
THERMOMETER. 
RELIEF VALWE™ 
VACUUM VALVE 


: ABS 
| ae 


RETURN FROM OTHER USES 


Heh H-T HOT WATER 
SUPPLY MAIN 


pve? wT MOT 
waTer TO 
USES 


RETURN LINE 
FROM USES 

3 WAY MODULATING 

VALVE CONTROLLED 

BY THERMOSTAT IN 

SPACE BEING HEATED 


<e-P WT HOT WATER 
SuPPLY TO USES 


RETURN LINE 
FROM USES 


I ELECTRICAL 
TEMP CONTROL 
LINE 


MAIN PETURN—od 








TURN HEADER 


VALVE RECOMMENDATIONS 
Send for details of Jenkins Valves 
to suit varying conditions. 





SERVICE 


| HP-HT Hot Water 
Shutoff 


| [3 Way Valve Shutoff | 


Code el JENKINS: VALVE 


+-—+>—_+—_——_ 


A 1 | Fig. 204 1BBM Gate 


TFig. "204 IBBM Gate 
| Fig 339-R IBBM 
Swing Check 
| Fig. 204 IBBM Gate 
204 1BBM Gate 
923 IBBM Globe 
TFig 280 Bronze Gate 


Fig. 339-R 1BBM 
Swing Check 


| Fig. 204 1BBM Gate | Return Main Shutof 
Fig. 280-U Bronze Gate _ 
Fig. 962 Bronze 
Swing Check 
Fig. 280 Bronze Gate 
Fig. 1010 Cast Steel Thermostatic Valve 
Gate Shutof 
Fig. 1042 Cast Steel 
Globe 


Prevent Backflow 


T Pump Discharge Shutof 
| Supply Line Shutof 

T Circulating Line Shutof 
T Branch Shutofts 


Prevent Backflow 


Makeup Pump Shutoff 
Prevent Backflow 


Makeup Meter Shutoff 5 
ThermostaticValveBy posy 
ici 


Fig. 280-UN Bronze Condensate Line Shutoff 


ate 


y Fig 962 Bronze Swing ~T Prevent Condensate 
Check Backflow 


“21 Fig 976-A Bronze Globe! Trap Test, Free Blow 


Fig. 352 Bronze Swing Steven? Backiow 
Check 


47-U Bronze Gate | Cold Water Shuto# 

703 Bronze Globe | B | | Flow. Meter Pressure Tops 
976-A Bronze Globe|_ Drain lines 

703 Bronze Globe Pressure Gage Control 
976-A Bronze Globe! “Air Vents = 
923 1BBM Globe 3 Way Valve Bypass z 
976-A Bronze Globe) 3 Way Valve Bypass | 
280 Bronze Gate | 3 Way Valve Shutoff } 


4 
~4 
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Canada Packers Speed Deliveries 


wen me WEITE UU 








YOU CAN do more work . «i fess time... . at Saves Time . . . Cuts Cost 
lower cost with the White 3000. DOMESTIC SHORTENING and other Canada Packer 
That is the economy report on this modern White products are delivered in Winnipeg, Canada area in 
: Ve ‘ — 2 this handsome White Model 4014. Extra-capacity body 
3000 from leaders in fooc processing industries, means longer routes ... more deliveries per day. It'sa 
trom Coast to Coast. rolling billboard for Canada Packers 
Its functional design is tailored right te your 
exact delivery needs. Power-lift cab reduces main- 
tenance cost substantially. And the handsome 
White 3000 stays new... year after year. 


Get the White 3000 story from your White Repre- 
sentative. It will save more..sell more..in your service. 


THE WHITE MOTOR COMPANY FOR MORE THAN 50 YEARS 
Cleveland 1, Ohio THE GREATEST NAME IN TRUCKS 


IN EVERY FEATURE... TOMORROW’S TRUCK TODAY 


SAFER, BETTER to drive because 
of wide angle vision, new cab 
comfort, driving ease, faster 
acceleration 


SHORTER turning radius for 
better maneuvering, and sub- 
stantial savings in driving time 


+f ‘. wt 
5 SS = 

Z _ LQ fe 
SAVES SPACE at the loading dock, in ‘ 7 ; DROP FRAME design lowers 
traffic, parking and in the garage ° loading height, saves reach 
- ing, saves driver energy 


Him’ | { A»\ I L 
E oe Oh ge ct 
- wt eet 
6 ws wes ~ 
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multi-v belts 


Long lasting dependability 
of Thermoid Products saves important 
production and maintenance dollars 
That’s why so many leading companies, 
inallindustries, specify Thermoid Hose, 
Multi-V Belts, Conveyor Belts, and 
‘Transmission Belting 


The companies who use these “built 
for-the-job’’ products like the service 
they get from their Thermoid Dis 
tributors— plus the help of experienced 
Thermoid Sales Engineers with their 
intimate knowledge of your mechanical 


rubber problems. 


It will pay you to specify Thermoid 


hermoid 
Industrial 
Rubber Products 


Conveyor & Elevator Belting » Transmission Belting ied & : Hy Rubber Sheet Packings * Molded Products 
F.H.P. & Multiple V-Belts » Wrapped & Molded Hose Qiks aan . ; — industrial Brake Linings and Friction Materials 
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FASTER 
HEAT-UP... 
QUICKER 
PROCESSING 
WITH 


Capacity 30 to 250 gallons; 2.555 y a o 
internal kettle pressure to sites te 

15 p.s.i. and steam pres- ey 

sure in jacket to 90 p.s.i. ees 


You can cut production time materially with And here are 3 reasons why it's com- 





this newly designed Hamilton Pressure Cooker. pletely sanitary: 
Here are 3 reasons why it’s faster: 


1. Full ‘‘super-jacket’’ space with entire hemi- 1. Tubular legs with smooth kettle sockets. 


sphere of inner bowl exposed to steam. 


— 2. Adjustable vermin-repellent floor flanges. 
2. Extra large inside diameter of kettle. 


3. Steam jacket equipped with specially designed 3. Highly polished stainless steel interior, 


steam spreader. easy to clean. 


Hamilton Copnr *rass Works, Dept. L 


You'll want to know its low cost. 820 State Ave., Cit.cinnati 4, Ohio 


Write for Data Sheet H-12 today 


Please send Data Sheet H-12 on the new 


Hamilton PC Pressure Cooker 


COMPANY 


Hamiféon copper and brass works 


Division of the Brighton Copper Works Inc. © 820 State Ave., Cincinnati, Ohio 


ADDRESS 


| 
| 
| 
| 
| NAME 
| 
| 
| 
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Sturdy steel drums and pails—made with care 
and accuracy in every detail—provide depend- 
able protection for the best sales assets of 
your products. They make certain that the 
qualities that have been sold to your customers 


remain safely sealed. 





That's why J&L Steel Drums and Pails are 


standard packaging specifications for many 
ging ) 





leading product brands. They have proved 
through years of dependable service that they 
meet the most rigid tests for durability. 
Plants forthe manufacture of J&L Steel Drums 
and Pails are located in leading industrial 
centers to assure quick, efficient service to 


meet your requirements. Call the nearest J&L 





office . . . or, contact our headquarters office 


in New York City. 


JONES & LAUGHLIN STEEL CORPORATION 
Container Division 
CHRYSLER BUILDING * NEW YORK17, N.Y. 


PLANTS: Bayonne, N.J . Cleveland, Ohio... Philadelphia, Pa. ... New Orleans, La. 
...» Kansas City, Kan Adlanta, Ga... . West Port Arthur, Texas... Toledo, Ohio 
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doctor takes his own medicine! 
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Important! visqueen film is all polyethylene, but not all polyethylene is VISQUEEN. The VISKING 
CORPORATION pioneered pure polyethylene film. Only VISQUEEN has the benefit of our technical skills 
and research. VISQUEEN is produced by process of U. S. Patents No. 2461975 and 2632206. 


FOOD 


film... 


a product of the Visking corporation 
World's largest producers of polyethylene sheeting and tubing 
Plastics Division, Terre Haute, Indiana 

In Canada: Visking Limited, Lindsay, Ontario 
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For years VISKING’s job has been to write the 
best possible prescriptions that would solve 
packaging problems for others. 

It wasn’t surprising, then, that we should 
write a prescription for ourselves when we faced 
a problem in moisture control. 

VISKING’s NoJax Casings (for SKINLESS 
franks) are at their best for processing when 
they leave the plant. They are packaged in an 
atmosphere containing just the right amount 
of water vapor. 

But the conventional shipping carton did not 
keep them in that state. Sometimes they got 
too dry. Sometimes they absorbed too much 
moisture. 

Exhaustive tests in the VISKING laboratories 
showed that a carton liner of VISQUEEN film 
would provide complete moisture control. Now 
every carton of NoJax contains a VISQUEEN 
liner. Casings are always in perfect shape for 
the packer’s stuffing table. 

If you have a tough packaging problem in- 
volving moisture, corrosives or what have you, 
consult a VISQUEEN converter. Our techno- 
logical skills are at his call. To get better 
packaging, use the coupon. 


J 
) 


—— 


THE VISKING CORPORATION, BOX R9-1410 
Plastics Division, Terre Haute, Indiana 


Send me names of VISQUEEN converters serving my area. 
Name 
Company 
Address __ 
__State 


Zone 


City 


For more information, use coupon on page 157 














Taylor Smokehouse Control System gives completely auto- This Taylor Control System on the Dehairing Vat shown 
mate, push button control of both time and tempera- above not only records the temperature of the solution, 
ture in air conditioned houses. Insures uniform flay or. it throttles the steam supply lo precisely maintain the 
and quality, holds shrinkage to a minimum, required temperature. Result’ — proper hair removal and 


no skin discoloration. 


Push-button Smokehouse Control. Control System for Ham Boiling. The I ui- Fully Automatic Retort Control. 
Cam-controlled wet-and-dry bulb scope*® Limited Range Recording Con- Minimizes come-up time: precise- 
temperature assures accurate du- troller precisely and automatically main- ly controls and times the cooking 
plication of the ideal processing tains proper boiling temperature, Also period and safely regulates every 


schedule. records duration of each batch processed, phase ol cooling. 


Scores of enthusiastic users. 
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.. AUTOMATICALLY 


Unsolicited reports from users show an increased pro- 
duction of 10 to 25% from battery of retorts using this 
Taylor Control System. Phe process is timed and tem- 
perature and pressure are controlled. The operator sim- 
ply loads the retort and pushes the start button. 


Stick Water Evaporator Control System i~ 4 completely co- 
ordinated control system. including product flow control. 
steam flow control. level controls on each effeet. absolute 
pressure control and specific gravity of the final produet. 
Conserves water, salvages maximum vield of valuable by- 
product. 
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with Taylor 
Control Systems 


VROM the scalding tank. right through to the 
I warehouse. youll find there are ‘Taylor con- 
trol systems designed for each step along the 
was. Designed to cut operating costs. help you 
maintain produet quality —or even improve it 
and give you years of efficient, dependable service. 
In addition to those shown here, there are ‘Tay lor 
(Control Systems for Sealding Tanks, Dehairers, De- 
pilators, Hot Water Systems, Washers, Casing Soakers, 
Ovens, Chill Rooms, Meat Cutters, Sausage Mixers, Jour- 
dan Cookers, Lard Rendering, Coolers, Evaporators, and 
Air Conditioning. 
lt will cost vou nothing to call in your ‘Vaylor 
Field Engineer—and it may save you money. 
Send for Catalog SOOMP. ‘Taylor Instrument Com- 


panies, Rochester, N. Y.. and ‘Toronto, Canada. 


Instruments for indicating. 
recording and controlling 
temperature, pressure, flow, 
liquid level, speed, density. 


load and humidity. 





‘Taylor Instruments 


MEAN 


ACCURACY FIRST 








IN HOME AND INDUSTRY 


For more information, use coupon on page 157 








Density Tests help maintain 
Uniformity in Bottles by BALL 


From the point where the batch enters the furnace, 
Ball technicians take frequent samples of molten 
glass. These are analyzed on the Density Com- 
paritor, which quickly determines uniformity of 
composition. Any variation can be corrected at 
the start. And this is but one of many operations 
that control the quality of Ball Containers and 
Closures, and help assure delivery of your order 
° exactly as specified, 


Call Ball first of all for: 


Stock or Special Mold Glass Containers 

Plain or Lithographed Metal Screw Caps. 

BALL BROTHERS COMPANY e Muncie, Ind. 

Closure Division: The ARIDOR Company, 3428 W. 48th Place, Chicago 32, Ii. 
Offices in Atl Principal Cities 





FOR CONTAINERS, 
CLOSURES AND 


PACKAGING ENGINEERING SERVICE! 
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NORTH AMERICAN 
RAYON PLANT 


View of North American Ravon Corp. plant, 
Elizabethton, Tenn., showing high and low pres- 
sure inter-plant steam lines. All lines are covered 
with A&M Insulations and weatherproofed 
Insulation Contractor: Guy M. Beaty & Co., 
Charlotte, N. ¢ 


Team Wakes wetWer tit Sitide 
-=under Kea M Insulations! 


HE steam lines pictured above run more 


surface may then be covered and painted, or 





than 2000 feet in the open air — exposed 
daily to sun, rain, and constant air-temperature 
change. Yet, because of efficient K&M Insu- 
lations, the steam travels these lines with 
minimum temperature loss. To the plant 
owners, that means pewer saved, money saved! 


The two products that keep this heat within 
bounds are K&M Hy-Temp Insulation and 


weatherproofed for outdoor service, as in the 


illustration above 


K&M 
combination are effective on applications up 
to 1900 F. 


with vertical and horizontal staggered joints 


Hy-Temp and “Featherweight” in 
Iwo separate layers of insulation 


eliminate heat loss which occurs when expan 


“Featherweight” 85% Magnesia. Hy-Temp sion of hot piping and equipment causes joints 
« k a / Vic} ad. : di 

(diatomaceous silica) has exceptional heat- 
resisting qualities, and is put directly on the 
hot surface. A sufficient thickness brings its 
Outside surface temperature to 600 F. or lower. 


to open in single layer installations. Both 
materials are made in a variety of sizes, shapes, 


and thicknesses to suit any application 


Your K&M_ Distributor is an experienced 
**Featherweight” 85% Magnesia, a superb applicator who will gladly tell you more about 
insulator, is used as the second layer; and its these products. Or write directly to us 

Nature made Asbestos... 


Keasbey & Mattison has made 


KEASBEY & MATTISON 


COMPANY © AMBLER ©« PENNS YEVANEA 


it serve mankind since 1873 
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ATLAS 


makes sorbitol from 
farm-produced sugars 





Sorbitol is found in nature as a sweet, nutrient ingredient of 
many edible fruits and berries. Sorbit6l is now available 
from Atlas in mass production quantities for food use, derive d 
from abundant farm produced sugars. 


For many years, sorbitol has)beey known and used by 
dietary specialists and for the syhthesis of Vitamin C 
ascorbic acid). It is a member of the higher alcohol family of 
substances which includes other well-known edible compounds. 
The metabolism of sorbitol hds been thoroughly studied. 
When used in appropriate quantities, sorbitol is wholesome 
and has a nutritive value equivalent to sugar. 


INDUSTRIAL CHEMICALS Food technologists, encouraged by As current gvailability at 
low cost and its interesting qualitiés, have béern studying 
DEPARTMENT the application of sorbitol to vaxjous types of foodstuffs. They 
have found advantages for AgrDit ol for a-wafiety of 
T L A applications on account 0 iis ability t@ stabilize moistness, 
POWDER COMPANY extend shelf life and create distinctive new effects. 


WILMINGTON 99, DELAWARE 


Two forms of Atlas sorbitdtaré available: (1) SorBo 
(70°, sorbitol solution) nd les Crystalline (either pellets or 


offices in principal cities 
ATLAS POWDER COMPANY 
CANADA, LTD powdered). Why not check the possibilities for sorbitol 


BRANTFORD, CANADA 2 9 
in vour product’ 


Food to which sorbitol has contributed outstanding neu 
qualities include: shredded coconut, beverages, glace 
fruits, marshmallows, caramels, nougats, fudges, chewing 
gum and flavor preparations. 
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The Steel that gives Meat Packing Equipment 
EXTRA EARNING CAPACITY 


Its smooth, hard surface offers 


Republic ENDURO Staintess Steel respects your rising 
“break-even point.” 


Equipment made from it can be trusted to stay on the 
job month after month, year after year—with an abso 
lute minimum of down-time for repairs. Your daily 
clean up goes fast, takes few man-hours. And, 
ENDURO equipment safeguards the purity and quality 
of food products from start to finish. 


Result: litthe down-time, extra production time, and 
a product you're proud to label. 


ENDURO equipment offers a wide variety of qualities 
you want. It resists rust and corrosion... resists the 
action of food acids. It is strong and tough... resists 
denting and other mechanical damage. Stainless steel 


through and through, ithas no surface plating to chip, 








See and Hear 
“METALLURGY PLUS” 








Ne 


FDURO SLA SES3 SY 


peel or wear away 
little foothold for contaminants. It does not contami- 
nate metallically ... adds no outside element to food 
products, takes nothing away. And, cleaning is sim- 
plicity itself... usually a quick wash and a rinse re- 


stores its like-new lustre. 


For top earning capacity in your new and replacement 
equipment, talk ENDURO Stainless Steel with your 
equipment supplier. Republic metallurgists will be 
glad to help youapply ENDURO most profitably. Write: 


REPUBLIC STEEL CORPORATION 
Alloy Steel Division « Massillon, Ohio 


GENERAL OFFICES e CLEVELAND 1, OHIO 
Export Department Chryster Building, New York 17, N. ¥ 








Other Republic Products include Carbon and Alloy Steels—Pipe, Sheets, Tubing, Lockers, Shelving, and Fabricated Steel Building Products 


FOOD 
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Tranter PRODUCTS FOR PACKERS 


SPEED PROCESSING 
EXPEDITE DELIVERY 
CUT COSTS TO INCREASE PROFITS 








PLATECOILS Simplify Heating and Cooling of 


SMOKE HOUSES 

TALLOW TANKS 

COOKING and DRYING OVENS 
STILL BRINE 


EVAPORATOR and DEODORIZER 
TEMPERATURE BOOSTERS 












































The Platecoil heat transfer unit provides a new method house. The Platecoils provided a uniform, rapid heat 


of process heating or cooling that is faster and less costly. 
For example, a Platecoil has twice the surface area for a 


given space as pipe coil thus it provides much greater 


source that is quickly installed and easily cleaned, as 
well as eliminating an explosion hazard. The Platecoils 
utilize steam at 50 psi in heating a smoke house used to 


BTU transfer 


In a typical application at a large meat packing company, 


cure weiners, sausage links, smoky snax, etc. 
For complete details ask for bulletin P-251. 


Platecoils replaced gas heat in the heating of a smoke 


and : NEW APPROACH 
ROLD=TRUX wooumsric’ UNITS } TO REFRIGERATED DELIVERY 


Refrigerated delivery can now be as automatic and dependable as you want it. 
Whether you have a truck or a trailer to refrigerate, whether you want semi- 
automatic or fully automatic operation, Kold-Hold will give you the practical 
answer to your truck problems. The addition of Kold-Trux “Mobilmatic’’ Highside 
Units to the proven line of Kold-Hold Lowsides provides a number of ways to 
refrigerate your trucks efficiently and economically. Kold-Trux Units can be 
used with a “Hydro-Pack’’ Blower, ‘‘Hold-Over’, Thin “Hold-Over” or Quick 
Action Plates to supply completely automatic and thermostatically controlled 
refrigeration requiring no attention from the driver. 

Many other combinations are also available to fit your specific needs. They are 
explained in Bulletin KT-453. Send for a copy today. 


HOLD-OVER PLATES 


. ranter Manufacturing. ine. 


465 E. Hazel Street, Lansing 4, Michigan 


KOLD- TRUX HIGHSIDE 


SEE THESE PRODUCTS 
BOOTH 90-91 
AT THE A.M.I. SHOW 
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New Chop-Cut 
slicing it--has 


ITH its new knife design, 

this Boss Chop-Cut brings 
an entirely new cutting principle to 
Sausage meat cutting equipment. It’s 
the cool, chopping cut of a razor- 
edged cleaver rather than the draw- 
cut of a butcher knife. A more ho- 
mogenous product with greater 
capacity for absorption is the result. 


Since knife alignment and effec- 
tive bearing seals are of extreme 
Butchers’ 
tapered roller 


importance, Cincinnati 
specifies Timken 


chops sausage meat instead of 
knife shaft on TIMKEN bearings 


bearings for the knife shaft. 


Due to their tapered construction, 
Timken bearings take radial and 
thrust loads in any combination. 
They hold the knife shaft in accu- 
rate alignment, maintain proper 
clearances. And since Timken bear- 
ings hold housings and shafts con- 
centric, closures are more effective 
in preventing lubricant from leak- 
ing out and contaminating the meat. 


In specifying Timken bearings, 


Cincinnati Butchers’ is assured of 
getting bearings that provide more 
advantages than any other. Get 
these advantages in your food proc- 
essing equipment, too. Look for 
the trade-mark “Timken” on every 
bearing in the equipment you build 
or buy. The Timken Roller Bearing 
Company, Canton 6, Ohio. Cana- 
dian plant: St. Thomas, Ontario. 
Cable address: “TIMROSCO”. 


madly ccanzwe 


This symbol on a product means 
sts bearings are the best 


THE CINCINNATI BUTCHERS’ SUPPLY 
COMPANY specifies Timken bear- 
ings on the knife shaft of its Boss 
Chop-Cuttoinsureaccuratealign- 
ment and help make closures 


more effective. 





— 


py TAPERED ROLLER BEARINGS 
= 


a 


NOT JUSTABALL © NOT JUST A ROLLER 


FOOD ENGINEERING, 


THE TIMKEN TAPERED ROLLER 


SEPTEMBER, 


BEARING TAKES RADIAL 


1953 


AND THRUST 


For more information, use coupon on page 157 


WE MAKE OUR OWN STEEL 


The special grade alloy steel which 
gives Timken bearings their strength 
and resistance to wear is made io 
our own steel mills. 


The Timken Roller Bearing Com- 
pany 1s the acknowledged leader in 
1. advanced design; 2. precision 
manufacturing; 3. rigid quality con- 
trol; 4. special analysis steels 





LOADS OR ANY COMBINATION 


155 





Fig. 2453-G — Large 150-pound Stain- 
less Steel O. S. & Y. Gate Valve. Pre- 
cision-fitted, accurately guided inter- 
changeable solid or split wedge. Separ- 
able yoke arms in sizes 5” to 30”, incl. 


In many installations in the Food Processing Industry, ordinary 
steel valves seem adequate — for awhile. But later on corrosion 
takes its toll. Excessive maintenance and replacement begins. 


When you install (or replace with) Powell Stainless Steel Valves, 
their much longer life and lower maintenance will repay, many 
times over, the slight differential in the cost of these valves. 


Cincinnati 22, Ohio 


The Wm. Powell Co. 


Fig. 1832—200-pound Stainless 
Steel Gate Valve with screwed- 


in bonnet. Sizes 14” to 2”, incl. Fig. 2491 — 150-pound Stainless 


Steel O. S. & Y. Gate Valve with 
either solid or split wedge. Sizes 
16” to 2”, inclusive. Also avail- 

able with screwed ends. 


FOOD 


ENGINEERING, 


Fig. 3061S. S. 300-pound Stainless 
Stee! Swing Check Valve. Made froma 
heavy steel valve pattern, it conforms 
to A.S.A. and A.P.1. Steel Valve Stand- 
ards. These valves are available for 
150 through 2500 pounds W.S.P. 
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A MESSAGE TO AMERICAN 


INDUSTRY ® ONE OF A SERIES 


BRITONS CAN HAVE PROSPERITY 
—If They Want It 


W hat is required to get Britain, our key 
ally in the grand alliance of the free world, 
firmly back on her economic feet? The pur- 
pose of this message is to throw light on this 
crucial problem, which afflicts our other Ku- 
ropean allies also. 


At the moment, Britain is enjoying a res- 
pite from the economic crises (of 1947, 1949 
and 1951-52) which have plagued her post- 
war course. This respite may well continue 
for some time. But almost no one whose 
judgment is trustworthy believes that brit- 
ain has acquired sufficient economic strength 
to safeguard her against further economic 
crises in the years immediately ahead. 


Two British Views 


New and clear light on what should be done 
to that end has recently been shed by two 
noteworthy British publications. One is a 
book, “We Too Can Prosper,” by Graham 
Hutton, distinguished British economic 
writer and administrator. The other is an 
article, “The Riddle of Prosperity,” published 
by THE (London) ECONOMIST, Europe’s most 
eminent economic journal. 


Combined, these two publications present 


in sharp relief the basie problem that must be 
handled successfully if Britain is to be safely 
solvent. As is implied by its title, the Hutton 
book demonstrates that Britain can be made 
prosperous by readily feasible procedures, pat- 
terned on what has been done in the United 
States, to increase its industrial efficiency. But, 
says THE ECONOMIST, with Mr. Hutton’s 
bookin mind, this is not the most basic problem, 
which is, “How shall we make the British peo- 
ple determined to be prosperous?” This is a 
problem of incentive or motivation. 


Compared with that of the United States, 
average industrial efficiency in Britain, as in 
most of Western Europe, is low. In his book 
Mr. Hutton remarks that “fifty years ago 
an American industrial worker turned out 
roughly the same amount in a day as his 
opposite number in Britain, Germany or 
France. ... Today, he turns out from two 
to five times as much.” 


In large part it is this lag in output per 
hour or “productivity,” as the technicians call 
it, which makes Britain and other key coun- 
tries in Western Europe a continuing prey to 
economic crises. Moreover, the great disparity 
in productivity between the U.S.A. and most 











of Western Europe is a major barrier to 
knitting the free world into a smoothly work- 
ing economic whole. As one observer put it, 
“when the American economy catches a cold, 
the European economy gets pneumonia.” This 
is largely because Europe is so much weaker 
in productive strength. 


No Shortage of Knowledge 


Yet the knowledge which would enable the 
countries of Western Europe, and particu- 
larly Britain, to increase their industrial 
productivity has been mobilized and is readily 
available to them. It is with this process for 
Britain that Mr. Hutton’s book is concerned. 
In the book he summarizes the findings and 
conclusions, virtually all of them unanimous, 
of 66 teams, composed of British industrial 
managers, technicians, shop workers and la- 
bor leaders. Over a period of three years these 
teams completed a comprehensive series of 
inspection and study trips in the United 
States under the sponsorship of the Anglo- 
American Council on Productivity. The prod- 
uct of that effort, he remarks, is “a set of 
documents the like of which, on such a scale 
and of such practical value, has never been 
seen in the history of international and cul- 
tural borrowing.” 


Psychology the Key 


I'rom study of these documents, Mr. Hut- 
ton concludes that better capital equipment 
is the key technical ingredient of higher in- 
dustrial productivity in Britain, and consti- 
tutes “the most urgent... need of British 
industry.” But he finds that even without new 
capital equipment a “15% rise in productivity 
can still be achieved by reorganization of 
work,” and that such an increase would “solve 
Britain’s chief social and economic problems.” 


Then why is not such an increase in produc- 
tivity, demonstrated by the Anglo-American 


productivity teams to be so clearly within 
technical grasp, promptly forthcoming? Mr. 
Hutton, quoting one of the team reports, 
remarks that, “‘the greatest obstacles to in- 
creased productivity are psychological rather 
than technical.’ We have to deal first and 
foremost with men, not machines.” And THE 
ECONOMIST, pursuing the line of inquiry sug- 
gested, reaches the conclusion that, by and 
large, the people of Britain do not want to 
prosper by being more efficient. THE ECONO- 
MIST Says: 


“The real secret of American produc- 
tivity is that American society is imbued 
through and through with the desirability, 
the rightness, the morality of production. 
... But in Britain, if any moral feeling at 
all survives about economic matters, it is 
usually a vague suspicion that economic 
success is reprehensible and unworthy. 
From this difference in attitudes every- 
thing else follows.” 


“How,” asks THE ECONOMIST, “shall we 
set about restoring some belief in the rightness 
of effort, the morality of success?” For this 
question it has no ready answer. Neither 
have we. We are confident that the British 
people will neither be cajoled nor coerced into 
trying to match our productivity. Basically 
the problem seems to be to demonstrate 
clearly to them the truth of the proposition, 
set down by Graham Hutton, that “there is 
no goal, aim or end before a Good Society 
which the raising of that society’s material 
productivity cannot render easier of achieve- 
ment.” Doing that in an old and settled coun- 
try like Britain is obviously an extremely 
formidable undertaking. But until it is done, 
the crucial job of getting Britain and the rest 
of Western Europe firmly on its economic feet 
will remain to torment all of us. 


McGraw-Hill Publishing Company, Inc. 








QUICK 
PRODUCT-FINDER 


Accounting mach. 
Acid, citric 


leslee 


For food-plant employees and consultants only .. . 

FOR MORE INFORMATION about equipment, supplies, and processes 
discussed in the editorial and advertising pages of this issue of Food 
Engineering . . . mail this coupon 


ervice 





Air-cond, equip. ......1% 
Dust collectors 

Antioxidants 

Bacon-cure mach. 

Bag-flattener 

Banding machines 


Simply circle page numbers of 
items which interest you. More 
information will come to you 
direct from suppliers. 


Belts, transmission 
Binders, loose-leaf 
Blenders 
Blowers 


je = HERE'S A HANDY INDEX 
to equipment, supplies, 
and processes discussed 
in this issue 


Bundling mach. ........+++ 162 
Bunkers, dry ice.......... 232 
Burners, oil 


Tear on dotted line 





Cappers 

Catalase, enzyme 

Clarifiers 

Cleaning Equip. 
Jet-steam guns 
Sprayer, rotary 


TEAR OUT, put in envelope, mail to 


Reader Service Department 
FOOD ENGINEERING 
330 West 42nd Street 


Vacuum cleaner 
Cleaning mtls, ........ 179, 2: 
For canning 
Germicides 
Sanitailon data 


Cooker, pressure 

Coolers 
Continuous 

Compressors 


Conduit, wiring .......++-- 33 
Containers 


Colorimeter 
Combustion 
Consistency 
Dust 
Exge-position 


Liquid-level 
Maturity tester .........22 
Metal detector 


Temperature 

Test devices 

Tester, milk-tank 

Thermometers 

Thermostatic 

Water-problem .......... 232 
Conveyor belting 


CONTINUED ON 
OTHER SIDE 


New York 36, N. Y. 


Vanillin 
Motors 
Bearings 
Dryer 
Cooker-cooler 
Adhesive Bul. 16 
Can labeling bul, 
Mechanical tubing 
All items shown 
Sprockets 
Bushings 
Sheaves 
Couplings 
Convyr. pulleys 
Valves 
Drive Cat. 2274 
Temp. controls 
Lubricant 
Motors 
Zest 
Gas 
Convyr, Bk, 2289 
All items shown 
Fittings 
Valves 
Pumps 
Tubing 
Citric acid 
Vitamin C 
Vitamin Bus 
Blender Bul. 354-A 
Motor Bul. 4-1p21 
Motor Bul, 4-1p31 


Tear on dotted line 





Please send me additional information on items indicated below. 


(FILL IN COMPLETELY. PLEASE PRINT OR TYPE) 


CIRCLE PAGE NUMBERS BELOW 


30 = Dust Bul. 528 
Chain Wk. 2344 
Tubing 
Lubricants 
Food colors 
Corn products 
Sep. Cat. C-1205-B 
Sep. Cat. C-5000-B 
Tubing 
Vacuum equip. 
Flavors 
Blender 
Folding cartons 
Drives 
Stainless steel 
Drums 
Fan Bul, 3533 
Motors 
Bacon-cure mach, 
Drums 
Vari-speed contr. 
Metagraphic 
Spice seasonings 
Cartons 
Ovens 
Valves 
Spisoresin 
Motors 
“JH” Interceptor 
Cans 
2-way radio 
Pump Bul. 17-A 
Hive 


119 Stainless steel 
120 Recorder Sheet 3.6-7 
122 Cork Wk. IN-122A 
123 Drums 
124 Trailer 
125 Batteries 
126 Air-cond. equip. 
127 Boxes 
128 Door Cat. 3 
Floor Bul. A-1 
Compressors 
Alathon 
Power system 
Tin 
Foamglas 
Clarifiers 
Myvatex 
Compressor 
Batteries 
Giass containers 
Closures 
Stainless steel 
Trucks 
All items shown 
Hose 
V-belts 
Convyr. belts 
Transmission belts 
Cook Sheet H-12 
Drums 
Pails 
147 Visqueen 


148 Contr, Cat. 500MP 
150a Glass containers 
150b Screw caps 

151 Insulation mtl. 
152 Sorbitol 

153 Stainless steel 
154a Coil Bul. P-251 
154b Bul. KT-453 

155 Roller bearings 
156 Valves 
159A Capper 
159B Liquid-level 
160A Vacuum cleaner 


contr. 


160B Chain convyr. 

160C Bacon wrapper 

161A Vari-speed drive 
161B Sealer-labeler 

161C Vari-speed drive 

162 Bundling mach. 
163A Feeder 

163B Valves 

163C Bag-flattener 

163D Fork-truck attachment 
164 Tube. Bul. T-77 
165A Electronic relay 
165B Walkway ladders 
165C Truck forks 

166 Continuous cooler 
167A Mech. trouble detector 
167B Pump 

167C Clutches 

168 Boilers 


LISTINGS CONTINUED ON OTHER SIDE 





Pneumatic 
Pulleys 
Berew-type .. 
Telescopic 
Tubular 


Coumarin substitute 
Couplings 
Dairy equip. ........ 
Drainage system 
Demineralizer 
Detector, mech. trouble 
Disintegrators 
Dispenser, chlorine 
Drives 

Fluid-power 


-180, 231 


Kaui 231 
.229, 231 
Corn produrts ......... 


INDEX to equipment, supplies and processes in this issue (See other side) 


Emulsifier 
Exposition, chem. 
Extinguishers, fire 
Fabricators 


oof, 


94, 161, 230 


Vanillin 
Floats, welded 
Freeze-drying 


Gum arabic 


Handiing equip. ........... 


Handling syste’ 
Heaters 
Hois<s 


Inhibitor, rust 
Insulation mtls. 


Ladders, walkway 
Loading equip. 
Lubricants 


ms 


Magnets, hopper 
Maintenanee, floors ........ 196 


Metals 


171 
242 


CIRCLE PAGE NUMBERS HERE, FILL IN OTHER SIDE, AND MAIL 


LISTINGS CONTINUED FROM OTHER SIDE 


169A Colorimeter 

1698 Can-making mach. 
170 Plant-site 

171A Conveyor belt 
1718 Metor 

171C Milk-tank tester 
171D Electric hoist 
172 Banding mach. 
173A Tarpaulins 

173B Truck 

173C Pneumatic convyr. 
175A Water treatment 
175B Germicide 

175C Resilient paper 
175D Protovanol “'C" 
175E Catalase 10 

177 
178 
179 


Wrapper 

Motor Cat. 977 
Cleaning mils. 

180 Conveyors 

181 Dryer Bul. 531 
182A Plastic container 
182B Treasure chest 

183 Packaging papers 
184 (ad) Separators 
185 (ad) Packaging bkit. 
186 (ad) Wire cloth 
186A Potato bag 

186B Cello. overwrap 

187 
187A Glass jars 
187B Closure 

188 Flavor Cat. C 
189 Fillers 

190 
191 


Rotary sprayer 
Conveyor belting 
Separators 
Burner Bul, 51 
Floor bul. 
Coder-labeler 
Puller Bul, 146 
Labels 

Bul, 4401 


Don't forget . . . fill in mame and address on other side 
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(ad) Scale Cat. 2001 


200b Bul. 4502 
201 Cork insulation 
202 Lubricants 
203a Bul. 118 

203b Bul. 119 

204 Wrapper obkit. 
205 Scale feeders 
Disintegrators 
Belt Bul. 18 
Bank 

Ascorbic acid 
Convyr. belting 
209b Control tags 
210a Compressors 
210b Dust collector 
21la Strainer Bul. 
211b Exposition 
212 Fabricator 
213a Coder 

Folder 53SE 
Peach flavor 
Trap Cat. 751 
Convyr. belting 
Temp, Cat. 2006 
Nozzle Cats. 6A & 6C 
Cleaning mii. 


207 
208 
209a 


$-203 


214 


Resin coating 

Cleats 

Colloids 

Drainage system 
Maturity tester 
Generator 

Magnet Bui. 6-204 
Filters 

Vibr. packers 

227b Nozzle Cats. 22 & 23 
228 (ad) Pipe insulation 
228A Gear motors 

228B Disk valves 

226C Dairy equip. 

228D Pulverizer 

228E Float Bul. 753 
228F Motors 


225¢ 
226 
227a 


2286 Process equip. 

228H Wrapper 

2281 Elec. valves 

228J Filtration data 

228K Valve Cat. 707A 
228L Catalog 740 

228M Oil-burning systems 
228N Chiorine Cat. 61 
2280 Demineralizer Bul. 126 
228P Power Cat. V-100 
229a Jet-steam gun 

229b Natural spices 

229¢ Convyr, Bul, 953 
230 (ad) Spray dryers 
23la (ad) Corn products 
231b (ad) Refrigeration equip 
230A Blower Bul. B-6 
2308 Oil burners 

230C Heater Bul. WC-101A 
230D Bulk Bul. 0153 
230€ Fabricators 

230F Pump Bul. 52B6615C 
230G Compressor Bul. A-44 
230H Purifier Bul. 401 
2301 Pump Bul. 17-A 
230J Boiler Bul. 1219 
230K Combustion contr. 
230L Temp. Bul. 101 
230M Contr, Cat. P1255 
230N Testing cabinet 

2300 Contr. Bul. 141 
230P Metal detector 

230Q Vari-speed drive 
230R Filling scale 

230S Thermo. switch 

232 (ad) Spray nozzle 
231A Temp. Cat. 12-A-20 
2318 Filters 
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231C Meter Bul. 18 
231D Testing devices 
231E Catalog 535 
231F Stacker Bul, 270X 
231G Delivery trucks 
231H Convyr, Cat. 53 
2311 Convyr. Bul. 40 
231J Tractor 

231K Convyr. Bul. 123 
231L Tele. conveyors 
231M Air hoist 


231N Loading equip. 
2310 Gum arabic 


231P Tube Cat. 200 
231Q Rust inhibitor 
231R Antioxidant Bul. 6 
2318S Water repellant 
232A Sul. UA-530 

232B Essential oils 

232C Tube fittings 

232D Adhesives 

232E Dry ice bunkers 
232F Plastic boxes 

232G Glassine 

232H Fire extinguishers 
2321 Silicones 

232) Booklet Li234 
232K Bulletin 7302 
232L Power book 

232M Sanitation guide 
232N Canning sanitation 
2320 Accounting mach. 
232P Hair guards 

232Q Pumps 

239 
240 
241 
242 


Raspberry flavor 
Can tester 
Boxes 


Hollow-screw processor 


Stainless steel 
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- 44, 119, 141 


Motors ..4, 20, 29, 87, 109-110 


171, 178, 228 


Nozzles, spray ....219, 227, 232 
Oil-burning systems ........ 228 
Olls, essential 


Piping & Tubing... .24, 38, 237 
Mechanical 


Polyethylene 
Power systems 


Refrigerants 
Refrigeration 
Refrigeration equip. . 
Conpressors 
Doors, cold-storage 


Stacker, pallet 
Steam traps ......eeeee ee 


Disk-type 
Electrical 
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New Vacuum Capper Is Versatile, Sanitary, Cuts Losses 


Increased efficiency im dairy opera 
tions are reported with use of thi 
highly versatile new vacuum cappei 
It handles all cups and lids normally 
used for cottage cheese, sour crean 
salad and ice cream filling 


replaces previous 


Cappel svstem ot 
i 

using several heads for different cap- 
ping operations. 

Unit permits complete changeov« 
from any stvle or size lid to 
very rapidly and at low cost. It is 
from 


inothes 
unnecessary to removy¢ 
machine. Changeo\ c1 
change of two small parts, and 
idaption of 


Cappel 

require ex 

onh 

idjustment necessary 1s 
! 

cup heights. ‘This 


capper to varving 
a crank 


by means of 


is done simph 
mechanism. 

Capper efficiently handles disk, 
window, Continental Can metal, 
\merican Seal-Kap, and Sealright lids, 
ig well as similar style lids in use in 
local areas. 

Unit has been thoroughly tested in 
actual operations. In one of ice cream 
plants where testing was carried out 
performance records show that under 
the old system, 
28 cups per hundred 
proximately 840 lost cups per day 
This loss was cut to 4 th 
amount with use of a filler equipped 


new Capper. 


“cripple” loss Ss wer 
dozen, or ap 


i 
prey IOUS 


with 
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Now, one 


SEPTEMBER, 


Increased efficiency of unit is die 
to climination of cup jamming and 
mitent-spilling through 
that does 

Station 


Omlp Wvyinyg 


unplified 

with mi 
his 
photo 


mechanism Wal 
ing table at 
ill strated 11) 
iphs. 
Vacuum with posits 


ils lit Tht jd au 


iction, | 
to 


Lato 

Anotli id 
Ippel 1 WIC TCASE 
pe l tou he under 
ind therefor eve 

Triangle Package 

37 West Diversey 

Il] 


ontact pi 
Viachiners 
Blvd. ¢ 
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Liquid-Level Controller Is Sensitive to Foam 


Power unit in this new, liquid-level 
controller is a radio-frequency oscil 
lator Controller give in on-oftt 
nal when level even with prob 
t liquid o1 
with 


Can he 
foam level a works well 
: 
us fluids 


Sensitivity may idjusted so that 


reas 


instrument 


more foam 
PNIOTE AT 


Contio 


bp ity 


probe 


liquid o1 flowable Thal 


pacity cl re Causes a radio-frequency 

cduce O1 compl te] top 
’ : 

vii li le vel ct ipove 


ition Start un 


1 ' 
probe Han 


used to gel 
] 


vhich 


when 


throug 
Opt it¢ TChday 
lustrument i IE-( 

for probe which is 
to it by a 52-in 
this length may be extended up to 
ft Ampliier may be | 
CONVCTIUCTICY 
transmitted 


ontamed exc pt 
normally attached 


long cable; however, 


mount 
inv remote area for 


i signal 
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Access Ports Simplify Conveyor Cleaning 
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Industrial Vacuum Cleaner 
Has Protected Motor 





ines. Guide rails are available for 
bolting to top id to keep 
material on chain 


Plat, hinge-typc hain provides a 


mtinuous level surface that elimin 

tes hazardous balancing of product 

conveved \ take-up arrange 

ran ce m to mect the re jul 1 1 provides for removal of slack in 

of installations and operation 1 Keach side of cham link ndes 
i] 


hutoff and stabilized | Clean-out holes are provided along i mooth channel which provides 
n added ay ' ' both top sides for easy acc i level surface to entire length of chain 
Che Adacs na ae \ } ! . ‘ : : 

a Mite ‘Bele ] me » underside of chain links and inside hat is moving along top of frame. 

(oy 1 iftt \ iit itl Ti 


wou cieenes. the MCV 20 frame. Feature 1s essential where san Convevors are available in various 
lirst preve nt flooding ot motor. wl ( tation | \ ic ngths to micet individual require 


he second is reported to double bru Conveyor 1 clf-contained with ments and are built in 34 and 44 in. 


life live mounted at one end of. fram vidth Sage Equipment Co., 31 
With electromie mot hutoff no Ehas provides quick, easy changing of — Essex St., Buffalo, N.Y 


vater can enter vacuum blower an Circle 160B on Reader Service Card 


notor even though user tails to « mipty 
ollection tank when fille« Iwo el 


sscailhe aah genial deci: Gilneas ti Bacon Wrapping Machine Produces Tight Package 


| 
cil 


LOM 


pen mot 
' ; W) ly 
Op WAC TIT 
fter that, umit w 
’ 


itil tank | been cl 


med off and b 
bru I) i ] 1] 


Pension wrap” an | ca Pension wrap means the cellophane 


, features rep f cw held under tension during the heat 
TELL tal parts of brush a embly 
Multi-Clean Products, Inc Ford 


Parkway, St. Paul 1 


i | Al ) ' 
vrapping machine, the Model 201 sealing process, and excess air and 
for Ib. and 4 Ib. sliced bacon packages. oxygen are rolled out of the packagc 
Both features are said to insure a just prior to sealing. In the double 


Circle 160A on Reader Service Card tightlv wrapped package. seal, the extended ends of the fold are 
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se 2 wi parla ith th Continuous Auto-Unit Seals, Labels Bags 
ealed to the pac age itself 


rates in speed range of 
packages per mun 
I] Adjustabilits 
} 


machine for 1 


than 
om short 
be made in 


WW) Ti 
\l iC neon ] \\ lable in 
model in 
ipp fa PaChages ¢ nter at o1 
ie discharged at othe 
Pie h me in W hic hh pacha 
discharged at 
An electri 
hed tor mted | 
package NMacl 


or handling. slic kers ) in 
{ 1 i 1 if 1 na pr 


hane da 


t 


bi ttom iT \ ! I { 
card with \ that automat \ | i '} tated to emerge with 


tend unt ing 


tcndced er in 


( nd flaps. 
Creck Bread Wrapping Machine C. label; attaches 
Battle Creek, Mich hig SING: 
\l I 
Circle 160C on Reader Service Card s b : 
I. 
Machine nig first, and the fron dl thereby \\ 
New Control Improves labels at, both im on ' Fh daiicglile-ebner ata 
t ck Ws nd stv 


Vari-Speed Drive auras le 


| 
1( "] { t nt hand labels to 63 in. lon 


high, before folding. ‘The 
may evel fo | | © drawn pneumatically. Maximum 
Ith of seal front and back 4 
label ty 


I hic rmaopl iste Libel yn tig Doughbov Industries Tne Ni 
ight to lieavier bristol sto ita 14 mond, Wa 


i 


re sealing and labeling 
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Magnetic Amplifier Unit Controls Motor Speeds 


ns nearly constant a 
change en at 


{ 


| 1d) 0 Hop 
rpm. if a not aro} 
nid 4 ippli d. but 
mistant to load I 


Addition of Conoflow Control per 
motor torque 


mits Var-Speed motordrives to regu 
late liquid levels im tank open 01 
enclosed ty burther, unit makes 
drive for automati 





flow proportioning 
y rain. 
Ie on all nit 


hn conjunction witli 

















Connection is made dir » unit curate contiol 
- 1 rf ad ; = ‘ 

vlinder on drive from a_ pi reported with thi 
cont i} Cylinder Dp lub | 

se i Teg ae ek ae fe en = netic amplhificr idyjustable iT VIC HCAtTIOM WH | 
Outside ubrication 1s) unnecesalry without tubes of anv sort riven machin limited.  ¢ 
nirnl he ar , ‘1 4 ‘_ 
Contro! mav be operated from present Called the Franklin Drive. it i o1 in be mounted in am 
ind installed so that way lo Ol Control st 


et nm va ley 
ur supply in plant Reeves Pulley casily mounted 
select the » buttos 


- i ; 
Co., ¢ olumbus, Ind WV Whe hime opt rator can 
peed desired. Once set 
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REWER : 
HEADACHE 








SINCE THE BAYER COMPANY DIVISION TURNED 
“10 SCANDIA AUTOMATIC BUNDLING MACHINES 


YOUR PRODUCT, TOO, DESERVES THE BENEFITS OF 
THE SCANDIA AUTOMATIC BUNDLING MACHINE: 


@ VERSATILITY 
bundles in Kraft, glassines or cellophane 


@ REDUCED COSTS a 
greater production and shipping costs reduced / — a 


N 
@ IMPROVED APPEARANCE 
custom wrapped: permits mass displays 


@ COMPACTNESS 
machine occupies less factory space 








Your inquiries concerning detail per- 
formance characteristics are invited. 


m=— SCANDIA 
Manufaclurors of Bella Packaging Machinery 


SCANDIA MANUFACTURING CO. + 500 BELLEVILLE TURNPIKE » NORTH ARLINGTON, N. J.» PHONE KEARNY 2-8400 
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mounted in any position convenient 
for the machine operator 
Model E-1 includes a standard 230, 
motor with a speed range from 49 
to 2,450 rpm (50:1) and is rated at 
+ hp. at maximum speed. Controls are 
constructed in accordance with Ma 
chine Too] Electrical Standards. Wall 
mounted enclosure is NEMA ‘Type I, 
ventilated. A front operating discon 
nect switch is mechanically interlocked 
to door to provide safety and reducc 
installation time.—Franklin Control 
Corp., 1975 S. Allis St., Milwaukee 7 
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Gravimetric Feeder Unit 
For Smaller Plants 


A complete, new development ex 
tending advantage of gravimetric feed 
ers to smaller plants is offered in small 
Model GLW-0 Feeder. 

Size 0 Feeder is designed for use 
where accurate, low rates of feed, lim 
ited floor space and low cost equip- 
ment are essential factors. Compact 
in design it requires only 26x33 in. 
floor area and 25 in. front and back 
for door clearance. 

Feeder is accurate to 99 percent de 
livering either powdered, granular o1 
lump material up to 3 in. size. Its 
wide feed range permits 0-to-100 per 
cent settings for any capacity within 
a minimum of 0.25 to a maximum of 
100 lb. per hr. A totalizer registers in 
lb. the total amount of feed. 

Operation is simple. Rate is set by 
a single dial. No calibration is re 
quired; no timing or catching of sam 
ples is necessary to determine rate of 
feed. Its operation is dustless. As 
much as 5 cu. ft. of material can be 
stored in hopper.—Omega Machine 
Co., 345 Harris Ave., Providence, R. I. 
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Diaphragm Valves Offered 
In Various Materials 


\dded to the line of packless dia 
phragm valves are several new body, 
diaphragm, and lining materials. 

[hese valves are now regularly avail 
ible with cast iron, brass, aluminum, 
7 18-8 Mo. bodies and disk holders, 
iso with diaphragms and disk inserts 
t Neoprene, Buna-N, and natural 
lard rubber linings 

Outstanding feature of diaphragin 
valves is the separate diaphragm and 
disk construction. Since diaphragm 
is not used for seating, it is not sub 
jected to cutting, crushing, and abra 
sion that lead to rapid wear. Closure 
of independent disk will prevent 
escape of line fluids even if diaphragm 
should fail.—Crane Co., 836 S. Michi 
gan Ave., Chicago 5. 
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Portable Bag-Flattener 
Simplifies Handling 


* 


Before flattening After flattening 


Savings up to 30 percent in ware 
house and shipping space are claimed 
with use of bag flattener. Additional 
advantages cited are: Reduced damage 
in transit; increased pallet loads; and 
neatly formed, easy to handle bags. 

Here’s how it operates: Burlap or 
paper bags are carried between two 
power-driven conveyors consisting of 


1953 


endless steel springs operating over 
Leveling action takes 
uniform thickness 
throughout bag as it passes between 
the staggered upper and lower rollers 
llattener is portable, can be placed 
right at packers or at end of conveyor 
Dimensions are: Width 34 ft.; length 
4 ft.—Power-Curve Convevor Co., 

21 Court Place, P. O 1146 
Denver 
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grooved rollers 


place, creating a 


Box 


Fork Attachment Speeds 
Citrus Crate Handling 


(his new attachment for fork trucks 
is designed to give citrus industry a 
big lift. 

Developed primarily tor pallet-less 
loaded) with 
new lhydrau- 
can pick up 


handling of field crate 
oranges and grapetruit 
lically actuated clamp 
eight full crate 

Umit which mount 
has hardened steel spring 
feet which slide under end 
ind support load without 
clamping pressure 

Carrving a full load of eight crates, 
clamp attached to a truck can nego- 
tiate a 90 deg. turn in a 59-in. inter- 
ecting aisle, or make a right angle 
turn for stacking in an aisle 107 in. 
wide. 

Load nests tight against backrest, 
insuring stable transportation because 
crates are supported by feet at forward 
ends. Clamp body and backrest are 
welded to form an integral unit 
Clamp arms are one piece and welded 
to body. Installation of clamp does 
not affect standard lift, tilt or speed 
of truck.—Yale and Towne Mfg. C6. 
Roosevelt Blvd. and Haldeman Ave., 
Philadelphia 15, Pa. 
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of crate 


excessive 
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Purity and Flavor 
| of 


LeRoy’s “Long Treat’’_| 
Ice Cream fiwZ 


Bs | 


Sandwiches 





t 








When LeRoy Foods, Inc., Brooklyn, N. Y., developed their patented process for 
making ice cream sandwiches, quality-conscious management faced a problem of 
major importance. LeRoy’s process is based on the transmission of semi-solid ice 
cream directly from a continuous freezer to stainless steel filler nozzles which in turn 
fill pre-assembled boxed sandwiches. 

Conventional tubings for transmission of the ice cream proved completely unsuitable. 
At the suggestion of one of the public health authorities, Tygon flexible plastic 
Tubing was tried. It worked perfectly. 

Tygon answered LeRoy’s needs on every count: it was completely non-toxic and non- 
contaminating, free from any tendency to impart taste or odor to ice cream; Tygon 
was glass clear, gave visible evidence of cleanliness; Tygon could be easily dis- 
assembled, easily and safely cleaned; and Tygon was flexible—gave operators com- 
plete freedom of action. 

This exclusive process of LeRoy Foods, Inc., enables three operators to turn out 400 
dozen “Long Treat” Ice Cream Sandwiches per hour. 

If you process liquid or semi-solid foods there is a place in your operations where 
you can use Tygon Tubing to advantage. Bulletin T-77 free on request, tells the 
complete story. Write for it today. 


U.S. STONEWARE °* Akron 9, Ohio 


° PLASTICS & SYNTHETICS DIVISION 
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Sensitivity Controlled Walkway-Equipped Ladders Used Two Ways 
On Electronic Relay . 


| 


ih] 
highly sensitive to 


ind can be varied by 


Relay may be used 


fractional hp. motor direc ly upor —_ 


contact making amincter, voltmeter, o 


| 
vattmeter reach § required mct 


ie block 1H i! ult of steel, ladder re rugged and 
nv ONVEVO!I ( ily ong-lived Iwo ty pe ire upplied 


Qt] lid , inated with use ) l sa \ tep ne has rubber tipped Ie only. for 
reading thei S nelude liquid ‘ ] 
; Peas, quipped with a connecting = permanent or semipermanent imstalla 


2 1\ When not needed as ci tion Other 3 equipped with caster 
ind operating of lights, solenoids, ane vallnnes b, 


1 1 } 1) 
level control, sorting of smat part 


can be folded w 9) for easy movement Cast 


ontractors wherever there is suthcient 
; ‘ : that ladders may be used for mal matically 


I 
retract when a p 
change in the resistance of a circuit | 


; ] t riah) 
: requirement m ladder so that rubber 
Iwo singk pole, double-throw | : 


' Standard size ladders are availabl firmly engage floon 
tacts pel L <O | tf idependent , 
tact pe 11 cont 0 depen i fo practi hh im requi ed height Wayne, Pa 
systems, and a simple jumper chane 


sets relay for normal or reversed op Circle 165B on Reader Service Card 


eration. Selection of most ftavorab 

ee a cece Clamping Attachment Ups Truck’s Versatility 

front of unit. Dial may be remote! 

controlled from as far away as 500 ft 
Power requirements are 115 

1.c. 50/60 cycles, and should not 

ceed 10s imp. Contact 1 

Inrush, 30; carry, 

on normally 
I ly open contacts. Break indu 

tive load for 125v. d.c. is 0.2 amp 

normally open and 0.1 normally close 


for 250v. d.c. it is 0.1 normally op 


closed coi 


and 0.05 normally closed. Time dela 
depending somewhat on dial setting 
and external resistance value, is rated 
at 5 milliseconds minimum 

Enclosure is both weather resistant ch ; mn vooden barrel 
ind dust tight (NEMA Type III and... rege ree t] — lity of trucks and thei 
V), making it suitable for both indoor: ne w atta Nate vial a ae Dye to tc im minunum aisle 
ind outdoor installations. | nclo ure justable clamping for a ld to efficien f an opera 
measures approximately 10 x 64 x 4¢ Ph meal: Fie | — fion Ww 
in.—General Flectric Co., Schene ee es ire used ewis-Shepard, Watertown, 


tadv 5, N. Y Hy we ag ' a ve MI 
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ECONOMICAL 
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The famous Barry-Wehmiller Vortex is today being 
successfully used by more and more food processors in a wide 
variety of applications. Whether your processing requirements 
include cooling, freezing, pasteurizing or exhausting, you'll 
find the Vortex perfectly adapted to glass or metal 

containers for foods or beverages. 


Operation of the Vortex is entirely automatic and continuous. 
Accurate dial control of operating speed assures correct 
processing time. Compact design conserves valuable floor space, 
and its gleaming, modern appearance appeals to the eye. 


Engineering advantages include the patented B-W 

“walking beam” conveyor which moves containers through the 
process zone, yet the conveyor itself remains at the same 
temperature throughout the operation. This eliminates the 
usual cost of heating, cooling or re-heating the conveyor 
system. Hydraulic drive eliminates many gears and cam 
movements and has extremely low power requirements. 


For many years of the most efficient, economical processing 
in your plant, specify the Vortex. Write for complete data and 
Bulletin 302 today. 


Ame 2s BaRRY-WEAMILLER MACHINERY Co. 
<< 4660 WEST FLORISSANT AVENUE - ST. LOUIS 15, MO. 


kL \@ 
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Portable Unit Detects Mechanical Trouble necting tubing in unit u . in ta 
ng never comes m contact with pump 
here in be no <iiicinineed 
orrosion from contact with metal 
irts 

Unit will pump liquuls, gases o1 

lids in solution. It will handle from 

15 to 250 gph. at 500 tpm Different 

tubing sizes can be used sumultan 

usly. Several fluids may be pumped 
in proportion, simultancously and in 
dependenth Tubing recommended 
use can be upplied by manu 
ractures 
Aluminum case stand n. high 
1 San. pulley on slid Sigma 
motor, Inc., N. Nain St., uldleport 
N. ¥ 
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Torque-Limiting Clutches 
Protect Machine Drives 


Noi ources in all types of m« bearings, pistons, gears, ratchets, cams, 
chanical equipment n be located lutches and other moving parts 
with use of new portable electron \ccurate performance of unit, is 
instrument, a practical aid in mainte- liimed by use of a highly stable 
nance, testing and inspection ccrmanium crvstal diode in the circuit. 

Unit, known as Elec-Dctec Model Crystal serves to rectify current to rec 
V, includes a millammeter for check vd electrical impulses accurately on 
ing sound impulses visually, in addi d.c. milliammeter, and to provide wide 
tion to standard headphones tor aud frequency response required, maker 
ible operation. Combination is stated — points out Anco Instrument Div., 
to enable operator to “see as well a American Name Plate & Mfg. Co., 
hear’ location of source of trouble in 4254 W. Arlington St., Chicago 24. 
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Pump Employs Pressure Fingers to Move Liquids 


Overload protection for machine 
drives 1s said provided by these new ad 
justable torque-limiting clutches 

These compact slip-type friction 
clutches act as automatic shear pin 
mechanisms and avoid loss of time and 
labor required to insert new shear pins 

They are particularly adapted to 
roller chain drives. Other types of 
rotating members such as gears, pulley 
and sheaves can also be used with the 
new clutches. Clutches consist of a 


steel body, two steel clutch plate _ two 





Want more information? 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service postcard—page 157. Then sign 
at the bottom and mail. 


This new model pump, handles Action of pump comes from a 

tubing up to 1 in. dia. Further, unit series of chrome plated steel “fingers 

inge ting sssure on flexible tubing : : . : 

has a hinged top so that without dis- exe rting pressure on flexi t bing a ste ita: itn ta 

connecting either end of tubing, it No connections at pump are neces- hig department are listed and keyed 
can be placed against fingers for sary. Liquid is pumped {OM OC in. shea Reader Service Section: 

pumping. receptacle to another by placing con- 





FOOD ENGINEERING, SEPTEMBER, 1953 








NOW... 


interchange Gas 4 
and Oil firing 
in 10 seconds 





Modern Cleaver-Brooks 
Mode! LR Steam Boiler 
Equipped with Exclusive 
Cleaver-Brooks 10-second 
conversion’ Combination 
GAS and/or OIL Burner 


TWO, simple 
motions eliminate 
time-consuming 
change-over 


TOW you can use oil or gas at the flick of a switch! This ex- 
N elu ive new ( leavet Brooks development permits changeover 
from oil to eas or vice versa in only LO seconds. 

Phat because the Cleaver-Brooks Combination Gas and or 

Oil Fired Boiler operates on gas with the oil burner in place. Simply 

Hipping a selector switch on the control panel to either gas or oil 

els the proper circuit in action, Purning the convenient fuel supply 

valves comple tes the entire changeover and in 10 seconds or less! 

Po vas users in all parts of the country and in particular 

as where local requirements demand immediate changeover — 

exceptional fuel flexibility can be an important factor in deter- 
mining your overall operating economy. 

Ten-second conversion, like I-pass construction, self-contained 

‘sien, guaranteed S06 efliciency, is another “plus” feature pioneer- 

by Cleaver-Brooks. It} demonstrates Cleaver-Brooks’ continu- 
ine effort to bring steam users even greater flexibility and reduced 


operating costs. 


Consider Cleaver-Brooks boilers for simplifying your operation. 
Automatic firing on oil eas or combination oil/eas fuels. plus extra 


convenrence assure vreatest mvestment returt Write for catalog 


For more information, use coupon on page 157. 


SELECTOR 
SWITCH 
TO GAS 
OR OIL - 











TURN OFF ONE FUEL 
LINE AND OPEN THE OTHER 


Cleaver-Brooks 


Originators of the 
Self-Contained Boiler 


y 


Creaver-Brooks COMPANY 


Dept. K-355 E. Keefe Ave., Milwaukee 12, Wis., U.S.A, 


Cable Address: Clebro-Milwaukeewis 
Builders of Equipment for the Generation and 
zation of Heat * Steam Boilers * Oil and Bitumec 

Hecters * Distillation Equipment * Oil and 
Gas-Fired Conversion Burners 


H v 
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friction disks, a Belleville clutch spring 
and a cast iron adjusting nut. Rotating 
member is held between friction disks 
through spring pressure exerted on 
clutch plates that slide on splines on 
hub. ‘Torque setting of clutch is ob 
tained by adjusting sp ing tension with 
threaded thumb nut. 
Compact design 1 
through use of a Belleville spring, pe 
mitting much clutch 
lengths. 
Slip-typ. 
clutches provide advantages: 
1) Overload setting can be readily 
determined without mutilating a com 
ponent; (2) clutch is tamper-proof in 
that maximum setting cannot be ex 
encountered in 
climin 
shear 


mad¢ 


possibl 


shorter overall 


torque-limiting — friction 
several 


ceeded; (3) time losses 
repairing shear pin devices ar 
ited and (4) cost of replacing 
woided 
} ] } ] 
lutches are mounted 0} 
1 standard keyway 


Trac } t+ 
CUTINCST id 
] 


and sctscrew 


arrangement. They are stated to be 
casily disassembled by removing the 
idjusting nut, which permits — the 
spring, clutch plates, fnetion material 
and rotating member to be slid off over 
the hub. 

In operation, rotating 
. from disks at 
Then rotating member 
remains stationary in relation to clutch 
hub with friction torque of clutch r 
maining at from 4 to 4 the 
setting. ‘Thus, clutch rotating member 
is rendered imoperative until drive is 
shut off and overload condition coi 
rected. 

Clutches are 
O4-in. dia. sizes with 
121.5 and 260° ft.-lb 

with std. kevwavs) 
24 an. Overall length 

2-.9/16, 3, and 3-§ in. Hub OD 

2.000, 2.625 and 4.250 in \lorse 

Chaim Co., 7601 Central Ave., Detroit 


Mem De 


| } a ee 
yreaks awa overload 


torque sctting 


OVC rload 


made in 44, 54, and 
rating of 55 

respectively, 
Maximum bor 


ire 1, 14 and 
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Two Knob Colorimeter Is Easy to Operate 


lor densi ‘ 
ititats 


readily determined w 


transmission im q 
CS Call be 
of this 

itic colorimeter. 

designed for us 


new model monochro 


Instrument 1 
tood processing and production con 
trol, oils and fats analyse 

It employs transmi 
ference filters which 
spectral purity, insuring dete 
mall absorption bands in_ transini 
SION Curve Because filters utilize 


metallic films evaporated on gla 


they will not deteriorate 


on-type imter 
high 


tion of 


pro ick 


races 


ALC 


ipl to opel 
ement knobs give 


\ dual purpose fil 


complete ( mtrol 
ter holder accommodate ae ay 
im. or 1 x 1 in. filter When hold 
withdrawn from lig light 
iutomatically cut off from photoclee 
tric cell, thereby avoiding 


rl 
clement 


1 
cithel 


damage to 
CNSItve 
x ile 
density readings by means of 

ing spotlight. Pre rations have 
elected to cover mor 


ployed clini il pr | 


Lomb Opti il ( ( 635 


Rochester, N.Y 


gives direct transmissio 

been 

ynmonly em 
Bausch @& 
Paul St., 


New Strip Feed Press 
Runs at High Speeds 


No. 40] strip feed 
production ot 
ind other light 


redesigned to 


tampuins 

Li ith 

d with multiple dic 

teed tacl 

produ tion 
Rated capacity 

ton 


\\ machine 


Lit | 


iddition 


mifinuwo0H 


tt tu 


ho oimpraved tran design 
clded stecl structure by means 
viich perfect alignment is maimtame 
without tie bai Use of a Faw 
Ail) lutch and brake directly on 
crankshaft assures startin: 
tion to crankshaft and dies, and 
stopping 


mooth 
protec 
practicall imstantancous 
Phe ite al 0 
amtenance. 
Sectional fr 


] 
ywhicd by an 


factors im minimuzing 
tion shoes in clutch 
urinflated tube assure 
uniform pressure around drum, elim 
ibility of adjust 


make Weil compen | 


mate po 


met ind <0 


MN propel 


tron automaty 
Brat ! 


yr IT¢ 


instants 
lutch Ae 
ictuatec 


igement 
ar 


I} engaged 


brah pring 
lutch eng 


mtomiatica in the 


Automat 
Baldwin 
Ilamiultor 
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ap REASONS 


| why you 
— Should investigate 
this plant-site . .. 


400 acres of level Burlington-owned land, free 

from overflow, on the bank of a major river. 

This ground offers an excellent location for a 

chemical or food processing plant. Available as 

a whole or in part. We will be glad to give you 

full information on this and other plant-sites 
. in complete confidence, of course. 


CENTRAL LOCATION. Near important ADEQUATE UTILITIES. Good electric and 


markets and sources of raw materials. 


AMPLE WATER OF EXCELLENT QUALITY. 
Large-volume wells easily drilled. City 
water available. 


EFFICIENT TRANSPORTATION. Main 
line rail service in all directions. Good 
highway facilities. 


natural gas service. 


CONVENIENT WASTE DISPOSAL, by dis- 
charge into river or city sewer. 


GOOD LABOR SUPPLY. Near major city, 
providing reservoir of skilled and un- 
skilled labor. Good living conditions. 


For complete information, on this or other industrial sites 


in the 14 states we serve, write 


J. B. LAMSON, Director 


Department of Industry and Agriculture « 547 West Jackson Bivd., Chicago 6 


BURLINGTON LINES ° Everywhere West 


Colorado « Illinois * lowa * Kansas * Kentucky * Minnesota « Missouri * Montana 
Nebraska « New Mexico * South Dakota « Texas + Wisconsin * Wyoming 


For more information, use coupon on page 157. 





fa Way of 
“ras Lephyns 


Burlington 
Route 
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New Equipment & Supplies 


Bulk Milk Tank Tester 
Gives Accurate Sample 


} ] 1] | 
Convement and casy bulk miutk tanh 


Belt Carries Packages on 55 Deg. Slope 


\ 


testing is claimed with use of 1 
1./\V) Model 40° unit. 
lester, 40 in. long, is termed 
length Its tubular plung: 
rod combines durable construction 
with lightweight, and = butterfat 1 
sistant neoprene plunger assures tron 
ble-tiee performance Designed to 
perate faster, umit is stated to delive 
rate 16 oz. measurement even 


comes fully equipped with 
dh tainer and Protect-O-Can head 
Langenskamp-W heeler Dairy Suj 
ply Div., 1266 Shelby St., Indianapoh 
3. Ind 
. Circle 171C on Reader Service Card 
te eS ~ * F 
— _ : Compact Electric Hoist 
Packages and cartons can be moved As an example of space savings now Speedily Lifts Loads 
up or down grades as steep as 55 deg. — possible with new belt, makers engi- ca 
m a new conveyor belt recently de neers state that installation at +5 deg — 4 ai) 
eloped. Stecp angle operation means — requires 42 reent less floor 
ivings in space wherever containers than one at Purthe 
are belt-conveyed veyors length is shortened by 
Called “Gniptop,” new belt has a cent, resulting in lower belt re; 
special ridged and cross-cut rubber ment costs 
utface which provides extra gripping Belt is said to possess 
power needed to operate on grad iction. As belt travels around pulleys 
ibove 30 deg. Flexible, molded rub ridges of tinv rubber blocks fan out 
yarallel and run acro ind release material which may have 


elf-cleaning 


ber ridges are | 
belt width. They stand } in. high ind lodged in ZrOOVES Uniformity of de 
re cross-cut to form tiny gripping © sign allows cover to wear at a constant 


( 
rate B. F. Goodrich Co., Akron 
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Right-Angle Unit Has Low, Variable Speeds 


Called Py pc VA-GW,, unit ire 
fered in 4, 4, 4 and 3 hp. with speed 
variations up to 10:] 

Units are suitable to such applica 
tions as conveyo! especially since 
most of worm-gear ratios are self-lock 
ing when not in use. Full range of 
speeds is achieved by turning control 
handle within an are of 300 deg. Vari 


] 
P | vith 
able speed transmission is of V-belt : 
d 1.000 |b 


S eed h hy ; slig é me 
peed ¢ +94 woe ' 113 f.p.m. Both model 
\ he ettected while ] ( ( Tat 1 ) 
ble with 12 and 15 ft. lift 
. wit Cine 1K 
Svncrogear employ mntilever prin with ne-Hand 
‘ ist 1 iso de 


1 
ciple of mounting all parts on a sturdy, ; 
; ee werght-overioad Safety facto! 
ramicdal DaAase Chere iS no transm i ' i ; 
lI Poy 1OITINE Will DE 


m of mounting stresses through the 
of its wide range of 

ifety from hidden wear. Other 

tures included are: Double bral 


bath lubrication; fully-enclosed 


sembly 
ir and bearing alignment. stay 
Ihis compact unit-——comprised of a — permanently accurate, as originally in 
fractional hp. Vandrive motor in com talled —U. S. Electrical Motors In 
bination with a right-angle Syncrogear Box 2058, Terminal Annex, Los stru hon, and greased pa ked = : 
is designed for applications requiring Angeles 54 eaTING Harnischfeger Corp., 440 
low, variable speeds with a right-angle W’. National Ave., Milwaukee 16. 
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The WORLD Automatic Cellulose 
BANDING 


MACHINE 


How it works The ceilulose banding 
material, in roll form is fed into position over 
the container, then cut to precise length. The 
container is indexed by starwheel feed. The 
band is opened by combined mechanical and 
vacuum action and transferred from a plunger 
over the bottle neck and cap. Operation is fully 
automatic. Quick changeover to other sizes of 
bands and bottles is readily effected. 


What it does— J.C. Miller, Plant Mana- 
ger of Miracle Power Division, The AP Parts 
Corporation writes: “In the 
first eight months of 
operation our World 
Automatic Cellulose 
Banding Machine 
applied bands to 
940,488 eight ounce 
Boston round bottles 
with 25mm caps, at 
a speed of 65 per 
minute, 

"Before placing this machine in operation we had 
four to five people installing the bands by hand. 
High cost and fluctuating production made this op- 
eration so unsuccessful we were seriously consider- 
ing changing to some other type of seal. Now, with 
this banding machine, our cost has been greatly re- 
duced and we are very well satisfied with the per- 
formance and accuracy of the machine.” 








for high production, uniform quality, 
low cost application of cellulose bands to 
glass containers of the shapes and sizes nor- 
mally handled by automatic cappers, fillers 
and World Labelers. 

One more slow, costly, laborious hand op- 
eration is now eliminated. Banding is done at 
packaging line speeds. World Banders are 
available for 75, 150 or 225 containers per 
minute. 

For complete information on automatic ap- 
plication of plain bands of whatever diam- 
eter, printed bands and precisely spotted 
bands, get in touch with 


ECONOMIC MACHINERY COMPANY 


54 FREMONT STREET + 


WORCESTER 3, MASSACHUSETTS 


DIVISION OF GEO. J. MEYER MANUFACTURING COMPANY + CUDAHY, WISCONSIN, U. S. A. 


For more information, use coupon on page 157 
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New Equipment & Supplies 





Sanitary Pneumatic Mover 
For Dry Bulk Materials 


Improved sanitation at reduced cost Sheeting 1 
claimed with use of lightweight nve off odors 
transparent tarpaulin iw mate! 
Named tarpaulins finished 
termed tough, acid istant, unat ing ther 
fected by grease, oil and temperature ticd tightly 
changes. They cd to c ir and preset 
tandby-machines, protect machin Dust, dirt and soil are easily wiped Fitness sceitee headine of hall 
ind equipment during maintenance f with a damp cloth and grease and iacteka te al oe, SRE 
leaning, overmght or weekend shut iortening can be washed off with oneumatic convevine anil ; 
downs, thereby minimizing cleaning ap and water or suitable solvent ~ Called the Pnen-Vac. it is a nega 
operations They are also vaterproot | iInsparcncy permits Casv 1d m1 pressure, 01 draw-through, system, 
and require no drying betore storing nd identification of items covered in which fan is located on opposite 
Chis feature, combined with ease of © ‘Tarps can be folded into small, com he: all ciliate Erin ‘Ve meaientil 
handling, permits wash down of walls — pact packages for easy storage when onveving. line 
and ceilings in plants where such sani not in usc Plastics Div., Canton ee Se ae ae See ae 
tary measures have, heretofore, been Containers, Inc., 1101 Ninth St., SJ ectly on top of one-cone collechas 


it} . ? , 
IDITIVE Canton 2, Ohio i rota ine feeder-vals it base 


Circle 173A on Reader Service Card tor are combined into a highly 


Ht 


1 


“‘imieed 


mipact unit Keach unit as individu 
engineered to uit ipphie ition 
tallation. Maker oO suppli 


yng and wxilia 


Maintenance Simplified on Walkie Type Truck 


Ce ed moving tou Dott ) 
N¢ \ OV" rot 
att dust 
of 


nnplete ] line ( vil oll ISthal l liminatin 
i| mechanical o on. now in use ustomary losses « ven extremely 
n =oprscent models. has not been — fine materials, according to manufa 

Kasier maintenance is claimed for ae Drive unit. hydraulic unit — turer 
this new “walkie” type, battery-pow and roller grip controls remain same Since ire 
ered industrial truck Redesign of n all tru ‘is Moto-Truc Co.. 199% under negative p ire an ealed, 
power umit does the trick I’. 59th St., Cleveland 3 exterior dusting and corresponding 


Unit cover can be taken off by 1 Circle 173B on Reader Service Card loss of product is eliminated. Material, 
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You will Dump High Costs, too.. 


. .. when you install the Dempster-Dumpster 
System of Bulk Materials Handling 


| 


Manufacturers over the nation have learned by one Dempster-Dumpster, are only 
to eliminate the costly ind inethcient method ot the many av lable Or that can be built to meet 
handling bulk materials with conventional dump your needs. The Dempster Dumpster, opel ited 
trucks, drivers and loading crews. You can equip by only one man, the driver, serves scores of con 
one truck with i hydt iulic ills Operate | Demp tainers... . One arter another, is shown below. 
Stet Dumpster. Then, inside or outside buildings You eliminate trucks st inding idle. You 
lin inate re handling n iterials. You eliminate 


| 


t convenient accumulation pomt you simply ( 
| 
joading crews, You INC TeCASC ethciency, sanita 


place detachabk Dempster Dump ter Containers, 
In Capacities up to + times that of conventional tion and good plantkeeping with this Dempster 
dump truck bodies, with each designed to suit Dumpster Syvstem—the lowest cost method of 
the materials to be handled be ther solids, bulk materials handling ever devised. W rite to 
liquids or dust . hot or cold... bulky, light us for complete information. Manufactured ex 


or heavy. Containers shown at left, all handled clusively by Dempster Brothers, Inc. 


URE 
ULAFS FL, 


SYSTEM 


PICK UP ~_ 


DEMPSTER BROTHERS, 793 Shea Building, Knoxville 17, Tennessee 
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New Chemicals 





Water Treatment Products 
Aid Cooling Equipment 


1od- 
1 the 
ONE equi iment 
i} The three 
hime, and 


Vater treatment ; 
orted to h 


Dp mamta 


rand hold them 
lrained off 
depo ited ( 
if eg lipmrent Or aS ad 
Material 


inhubit 


uunp tani 

1 . 1 
chemicals to 
rowth and to prevent 
neither acid not 


' , 
ted harml« 


rganic chlo 

been a 
1 penetrant 
vent 


orporating 
race contacting 
chlorinated phenols pro 
Slime bacter1 
ceelatinou prot tive cont 
ich cell for food storag 
nvironmental condition 
idly penctrates this gel 


Ta ric kill 


i 


control 


ind performs 

f such organisms 
ported not to attack 
nonminjurious to wood 
inv concentration 


t to equi} 


p ilt designed 

other incrustant 

iccumulated on 

lacl f proper 

vas designed 

quipment 

if handling 

when us- 

while ait 

tem 1s in operation 
St Loui 
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New Equipment & Supplies 


Fast-Acting Germicide 
Goes Easy on Metals 


Jha i i 
t the eve « » tie 


] 
LUDA 


CAIN 
following 
100 


hcew, 


moth 
overmght iwnimerion im a 
Antibac, a 
rmicide 
ifety 


ppl 
muldl 
( Ibjec t 
factor 


olution of 
acidic, fast-acting 
of test was to illustrat 
given by new product 

Sunilar tests conducted with stain 
If steel, even atter | 
gnihicant visual 
of metal. Iield 
Satisfactory 
ind anouized 


S hr. of am 


MICrsioNn, howed ho 
Change Mm Ippedrance 
test xduct as a 
initizer on both 


idlumanium Use 


how pr | 
pid 
olutions of germa 
mildly acidic 
ction of 1 solution 
ind is reported highly 
with 15 CC 
time at recommended 
W vandotte Chemicals 
midotte, Much 
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cide AT 
Sanitizing 

tarts instantly 

clrectiv< 


evel Cxposult 


concentration 


Wy 


( /OTp : 


Resilient Papers Offer 
Product Protection 


f candi ookies, biscuits 

m protect their 

with e of a_ specially-constructed 

paper material now being manufac 
tured the U.S 

Called Cushion Pack, it consist 

of layers of embossed resilient paper 

covered by any type of decorative, pro 


product 


tective papel desired, 
pad quilted to help secure air pocket 
formed the cushioned material 
during lamination. Fach order is cus 
to meet specifications. Pack 


easily without but 


into 


tom-made 


1 
] } 


crushing 
Hap back to its original form 
Cushion Pack, Inc., 150 Fifth Ave., 
HTawthorne, N. | 
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New Ingredient Replaces 
Discounted Coumarin 


Protovanol *‘¢ 


termed = satistacte 


I \ | 
| | M111 


trengti It 
propy it 1h 


},] 


i GES 


the former m 
Oluble im alcohol, 
in extent, even im vegeta 

It is reported Ing) 
readily mixed in 
1¢ idily bsor ( Wk Calle 
starch..-Florasynth 


New York City 
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Catalase Enzyme Has 
Role in Research 


livel 
italase in development work by food 
( irchers al fore 

pecihe reaction 


pel ide 


Numerous applications — of 


iuse of 
hydrogen 


CCl 


italase, when brought into 
solutions of hy 


it rapidly 


nzymn 
ontact 
lrogen per 
into ind oxygen 
makes it possible to stop action of 
hydrogen peroxide at any desired pot 
l’or this 
catalase 1s being evaluated in 
mjunction with hydrogen peroxide 

; 


ice convert 


trey 
WALCT 


This property 
pro] 


in a processing application 
ison, 


! 
f mitrol of mi 


in dany and other edibl 


Also indicated is use 
} 


drog 
Grogen 


ir selective roorganisin 

products 

f catalase and 
peroxide im fermentation 

processes. Since | |b. of powder is 

capable of liberating almost 5,000 

u. ft. of solutions 


f hydrogen peroxide 


oxygen from dilute 
CHZVINC has ob 
lous potential applications as an in 
blowing and foaming 
tel \ On 
obtaining xygen ] 
Market Development 
Chicago 9 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress 


Problems Posed by FPC Judgment on Additive 


Such new additive should not be introduced into 
the dict “as long as a reasonable doubt remains con 
cerning its safety 

This is a basic pout made by the Food Protection 
Committec of National Research Council in it 
judgment regarding — the 
Stearate as a bread softener 

And kPC concludes that “the experi 
mental studies of the biologic behavior of polyoxy 
ethylene stearate indicate the possibility of unfavor 
able reaction [he possibility of these outweighs 
the arguments advanced to support its use.” 

his Committee really is something of a suprem« 
court in an And its action seems 
almost to prevent further use of a highly regarded 
bread softener in the early future Phere is no 
likelihood that under these circumstances FDA will 
consider reopening the bread standards hearings soon 
for new evidence on this 

This unfortunate 


use of polyoxyethvlen 


therefor 


advisory senst 


ubject 
situation will cause great regret 
both in the baking industry and with the makers of 
this chemical additive 

‘The Committee report apparently is not fully ac 
cepted by some very competent biochemical people 
Critics raise two important questions that deserve 
thoughtful consideration 

Question | has to do with the 
the extreme precautions and conservatism of the 
Committee. Tt does seem as though the Committec 
has leaned a bit backward in the interest of safety 
That question can be resolved only when research 
work now in progress is completed, probably within 
the next year 

Question 2 is one that likely will be debated from 
now on. Tt has to do with the proper method for 
protecting small percentages of the population 
against exposure to things from which thev seem 
unusually susceptible to injury 

The Committee recognizes this problem in one of 


“reasonableness” of 


the most uae patagraphs of its conclusions, 
which says: . ‘There is no available evidence bear 
ig upon the susceptibility to injury of subjects at 

dv anced age, or with preexisting pathology of the 
senito panes tract or thie liver. The data, therefore, 
annot be related to the possibility of jury to indi 

viduals in the older age groups or to persons with 
unpaired renal or liver “function. 

In this connection there is an analogy to the com 
mon problem of caring for the small percentage of 
the public subject to any particular allergy. Such 
people are entitled to know what they are getting. 

In the case of bread softeners, if an item does have 
potential threat for a few of f the population, there 1s 
certainly need to provide equivalent protection. 

‘There is one important difference, however. In 
the case of allergy, the individual knows promptly 
that he has a tummy ache or gets a rash. And all hic 
needs is a label identification so that he will not 
inadvertantly repeat the use of an annoying item. 

In the case of those having an unusual susceptibil 
ity to liver injury, for example, there is no comparable 
warning. Perhaps some new device can be devel 
oped to guard such persons. 

No one can say just now what will be done about 
the “poly” bread softeners. It is to be hoped, how 
ever, that the uncertainty as to their use can be 
unquestionably dispelled and a taboo be made per 
manent or a proper permission be granted later for 
their use. 

Much more important, however, is the need to o1 
ganize matters of this kind scientifically. ‘There 
must be developed a practical workable system by 
which essential facts are promptly found, and need- 
less restrictions avoided. ‘This would permit tech- 
nologic progress with any chemical additive which 
may contribute to the palatability, the shelf-life, or 
the dietetic value of anv important part of the day’s 


food supply. 


Your Weigh-Ticket From the Scales of Progress 


You are due for some surprises. They will be 
contained in your next copy of Foop I;NGINEERING 
the 25th Anniversary Issue, covering progress in food 
manufacturing from ’28 to ’78. 

But even more revealing will be a section on the 
economics of progress in the industry. ‘This ties in 
with the unit-operations articles to paint the overall 
picture of where the industry is heading. and how 
fast it is moving 

The issue also will evaluate important experi 
mental developments whose impact will be felt in 
the future 

It is no overstatement to sav that the future of vour 


176 


plant, and even of your job, is being weighed on the 
scales of progress. 

The October issue of FE will constitute your 
weigh ticket. It will tell you where vou stand and 
what vou must do to stav in the swim 

This will be the most significant issue we ever 
have published. 

It is designed to perform an important service to 
the food manufacturing industrv and evervone in it 
or in an allied field 

Its preparation has been a tremendous task. But 
we are happy that we undertook it. We think von 
vill be, too 
ENGINEERING, 1953 
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Curbing Insects 


Continued from page 





drawing up insecticides, then you 
would be adding air to the interior of 
the equipment, which would increas« 
the pressure therein and cnlarge the 
leaks in the equipment, carrying out 
most of the insecticide. If you use a 
Sprayer that does not do this, but 
merely sprays with liquid, such would 
not happen 
However, fundamental] \ 

dripping process has, in practice, 


] l 


found to be the most efficient and 
the one Icast likely to cause troubl 
Actually, if enough picees of equip 
ment, such as drip cups, are utilized, 
they work much faste1 a 


, 
I 
ense than does single spraver 


yractical 


The above article was based on a 
paper presented at the Fifth Plant 
Operations Forum held for plant man 
wers of Chents of the Glenn G. Hos 
kins Co., Libertvville, Tl... industrial 
consulting organization for macaroni 
manufacturers 

End (Resume reading on page 60 


Faster Brine Making 
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The new installation comprises. the 
L.ixate process for making brine and 
three specially designed lightweight, 
corrosion-resistant tanks for holding 
the saturated brine and diluting it 
with water and a small amount. of 
lactic acid. 

Preparation of a saturated brine 
solution by the Lixate process—a de 
velopment of International Salt Co., 
Scranton, Pa.—involves dissolving of 
rock salt without agitation followed bv 
elf-filtration. 

Salt is gravitv-fed from a 1,500-Ib.. 
capacity supply hopper directly above 
the Lixator. Water then enters 
through a spray n zzle at the top of 
the unit and percolates through the 
salt. The lower portion of the salt 
bed is not dissolved, but remains as a 
filter through which the saturated 
brine flows through a coned channel 
it the bottom of the unit on its way 
to the collecting chamber 

Water-inflow is controlled by a float 
valve and brine-outflow by an. orifice 
plate. 

Saturated brine (] aeg sal. ) flows 
into a 120-gal Iding tank, from 
which it is syphoned alternately into 
two 535-gal. mixing tanks, to be di 
luted to 28 deg |. Mixing tanks 
are equipped with stainless steel pro 
peller-type agitator 

Significant is the construction of the 














places the FF-H Frozen 
Food Wrapper far ahead! 


But it has a lot more that contributes to 
better, more efficient wrapping 


The counterbalanced, lift-up transport assembly of the new high 
speed Model FF-H wrapping machine is one of the most outstand 
ing improvements made in frozen-food wrappers 

It can be easily raised to expose the entire top level of the 
machine. Operator no longer has to set by “feel, but can see all 
parts for easy adjustment and cleaning. 

Fhere’s a lot of time saved by this feature. But, in addition, 
quick hand-wheel adjustments have been provided for the elevator 
well, heater unit, belt discharge, etc. Paper-roll-feed assembly can 
be removed in about five minutes. Continuous-running elevator 
makes machine self-clearing. Specially designed clutch protects 
entire machine in case of overload. Automatic feeder eliminates 
attendant. 

Runs with remarkable smoothness at a speed of 160 packages a 


minute 


Write for literature on 
the new Model FF-H MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 
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OFFICIAL U.S. NAVY PH TAKEN C AHU, 


UP FROM THE SEA comes fabulous 
Motor Stamina for Industry! 


Over half a century of service aboard U.S. Navy submarines 
— where dependability means life itself —has bred tremen- 
dous stamina into ELECTRO DYNAMIC industrial motors. 
This inheritance of extra dependability, proved during years 
of gruelling duty under the 


we aenlasne — , , One-piece Extra large 
sea, explains the amazing per- niet Fh neopel 
formance records being es- fromes. channels. 
tablished by E.D. motors in 


industry today. 


From 1 to 250 h.p. 


(N.E.M.A. STANDARDS) 


WRITE TODAY FOR 
CATALOGUE 


NO. 977 
Permanently Liberal size 


cligned cast greose lubri- 
iron brackets. cated bearings 


Also o complete line of Direct Current motors and generators 


ELECTRO @ DYNAMIC 


OiviStON OF GENERAL DYNAMICS CORPORATION 
BAYONNE, NEW JERSEY 





yine-holding and mixing tanks. Spe- 
iid onstructed of Fiberglas impreg 
hated with i polyester resin, the tans 
ire notably corrosion-resistant. Walls 
ire only 4-in. thick, with horizontal 
steel rods and vertical hardwood nb 
molded into the tank for reimforc 
ment. ‘Tanks are fabricated by Lam 
nex Corp., Fall River, Mass. 
Ihe tanks are samitary since they ar 
smooth-surfaced and have rounded 
mers. They only require cleaning 
week. In contrast, the casks 
r] employed had to be cleaned 
tine a batch of brine had been 


hittings and discharge pipes from 
these lightweight tanks are of saran 
onstruction. Use of these tanks for 
other corrosive materials is foreseen. 


Speedy Packing Line 


Ifheiencics achieved in the prepara 
tion of brine by the new system yusti 
fied the installation of a faster pack 
ing line—one that requires only 5 
workers to turn out 60 jars a min. 

Operations on the new line proceed 
in this manne 

Empty jars are hand<lumped onto 
an unscrambling table. From here, 
they are conveved to a specially dc 
igned, adjustable trough-type packing 
table vhere three girls need only 
“plow” the olives into the jars. Next 
the jars continue to an automatic unit 
that fills them up with water from 
prays and inverts them four separate 
times 

Completely rinsed, the jars of olives 
then go to a 12-head rotary briner. 
Capping and labeling follow 
Ind (Resume reading on page 58) 


New Bacteria Spotter 


Continued from page 47 





tensively for detection of coliform or 
ganisms in water supplies. 

Preliminary studies at National 
Dairy Laboratories were concerned 
with the recovery of LE-scherichia coli 
from artificially infected water sup 
plic Low concentrations of thes¢ 
organisms were added to sterile water 
ind the water passed through th« 
millipore filter apparatus. Control 
counts were made by standard plating 
procedures. In these studies, high 
ounts were obtained with the filte: 
than with standard procedures. In 
every case the effluent from the filte: 
was sterile (nonsterile effluents ar 
usually due to improper seating of 
the membrane mount). Results ob 
tained in this study ar nven in 
lable I 

Further investigations were con 


ducted on the public water available 
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TABLE 
Waters 


Dilution of 


Cul.ur Added 


TABLE 
Positive 


Millipore Filter Count 
Per 500 Mi. 


TABLE III—BACTERIA COUNTS are reduced by 
ppm 


Well Water After Sanit 


Sample 
Well Water 
Well Wate 


Rinse 


Rinse 


Rinse 


Rinse 


Swat 
No. 
No. ‘ 


No. ¢ 


counts/8 sq. in. 


I—MILLIPORE FILTER COUNTS 


Run Slightly Higher Than Standard 


Plate Count 
Per MI 


1I—CIP PIPELINES Sanitized 
facterial Counts by Millipore and Swab Methods 


Plate Count 
Per MI 


izing With 


Time 
Min 


With 


200 


of E. coli in Artificially Infected 


Plate Counts 


Effluent 
From Filter 


Millipore Filter Count 
(Per ML) 

47 Sterile 
Sterile 

Sterile 

Sterile 

Sterile 

Sterile 

Sterile 

Sterile 

Sterile 

Sterile 

Ste rile 

Sterile 

(186 Water Show 


Hot deg. F.) 


Swab Count 
Per 8 Sq. In 
46 
18 
iat 
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flushing CIP Pipelines With 


Chlorine 


Volume Millipore Filter 
Mi Count 
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WYANDOTTE 


WYANDOTTE 
PRODUCTS 


Wherever food products are manu 
factured or processed — in bakeries, 


breweries, confectioneries, dairies, 


canneries — Wyandotte cleaning 
products have proved most efficient 
and effective in maintaining high 
standards of sanitation. 

Just as important, years of experi- 


Wyandotte to 
greatly reduce the number of prod- 


ence have enabled 
ucts needed to do your complete 
sanitation job. This cuts your costs, 
storeroom 


saves valuable space, 


avoids confusion! 


Let a Wyandotte service man help 
you plan your cleaning program. 
He’s familiar with equipment clean 
ing, germicidal treatment and gen 
eral plant cleaning. He will help you 
without cost or obligation. Call on 


him today or mail the coupon below. 


yandotte 


CHEMICALS 


Wyandotte Chemicals Corporation 
Wyandotte, Michigan 


Please send deta on the following: 


Address 





auwew Conveyors 


in The Warehouse 


Cave Handling Time 
7 “ 
Both IN 


and OUT 








£¢ aed be 
® eh tds all i 
ae | Fee Soe 


"4% 


en 


i PP PPEIID IY IN 


ALVEY CONVEYOR MFG. CO. 


9313 Olive Street Road, St. Louis 24, Missouri 
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discharge va in the line and put 
through the filter. Plate counts were 
also made on the water, and several 
joints were swabbed at the points 
where the line was disassembled. 
l'ypical results are shown in Table II. 

Additional checks were undertaken 


using a 200-ppm. chlorine solution to 
anitize the lines. Following this 


step, well water was circulated and 
collected at various time intervals. 
Samples of this rinse water were passed 
through the miullipore filter, as was 
ilso a portion of the well water. From 
results summarized in ‘Table IIT it can 
be seen that after a 20-min. flushing 
period the majority of the organism 
were removed 

The question was raised as to 
chances of recontamination of cleaned 
and sanitized lines by flushing with 
well water. ‘To eliminate this possi 
bility, the sanitizing solution was col- 
lected in sterile containers to which 
had been added = sufficient sodium 
thiosulfate to neutralize the chlorine. 

Preliminary tests indicate that this 
last modification can be applied satis 
factorily. Additional studies are being 
carried out to determine the prac 


ticability of such a ting procedur 
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port on the method, “Application and 
Evaluation of the Nillipore Filter 
Technique in’ Food Bacteriology.’ 
Presented before the New York Sec 
tion, Institute of Food Technologists, 
this report was the basis for the above 
artic 
End (Resume readug on page 48) 


Slashes Freezing Costs 
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operator actuates a motor-driven ram 
that moves the cartons into the 
freezer. 

As each lot of 12 packages is shoved 
between the freezer plates, 12 frozen 
cartons are delivered from the dis 
charge side of the unit. ‘These drop 
onto a conveyor and are carried to 
the casing station in a non-refrigerated 
storage rooin 

Larger units are comprised of 16 
or more contact plates, each accomo- 
dating 144 packages (10 0z.). Each 
48x66-in. plate contains 70 ft. of 
j-in. square steel tubing between 
two sheets of galvanized stecl. Am 
monia is fed to the plates through a 
3-in. hose. Stainless steel nipples con 
nect the hose to the plates, eliminat 
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ing the possibility of breakage at the 


required temperature of —30 deg F. | 


Plates are slanted in order to allow 
the ammonia to drain off quickly by 
a hose leading to an accumulator. 

The tiers of plate freezers are fixed 
in a cage, which is automatically ele 


vated or lowered by a 1-hp. gearhead | 
motor equipped with an electric | 


brake. At the beginning of the freez 
ing cycle, when the tiers of plate 


freezers are empty, the automatic | 
loader starts with the top plate and | 


fills each tier as it is elevated 


To Zero in 75 Min. 


When the product is frozen, th 
cage is automatically lowered and thx 
continuous feed and discharge begins 
lime of the freezing cycle varies with 


the thickness of the package. A | 


1%-in. package freezes to zero or lowe: 
in 75 min. 
An electric eve automatically posi 


tions each tier at the loading and | 


unloading apertures by actuating the 
brake on the elevator motor. A second 
electric eve actuates the motor and 
mechanism for separation of the two 


plates so that package s may be loaded | 


by the ram and frozen packages will 
slide out of the exit. ‘This second eve 
also closes the plates so they compress 
the packages by 1/64 in. When one 
freezing tier is filled, the photoelectric 
cell releases the brake, actuates the 
motor, and the cage is elevated to the 
next freezer-plate. When the unit is 
entirely charged, an automatic relay 
switch returns the cage to its starting 
position and the cycle is repeated. 

Units arc defrosted only at the end 
of each season’s run. This eliminates 
the several hours’ time conventionally 
required daily for defrosting the truck 
and-tunnel type unit or the manually 
operated plate freezer 


One-Man Operation 


Only one pushbutton is needed to 


set each unit in operation. According 


to the manufacturer, a battery of | 


three units with an input of 100 car 
tons per minute can be operated by 


one man. In contrast, six to eight | 


men are required to operate a truck 
ind-tunnel or manually-loaded plat 
freezer setup with similar capacity. 
As compared to a truck-and-tunnel 
operation, additional savings accruc 


by abolishing trucks, trays, and the | 


labor needed to load trays and move 


trucks into tunnels. By elimination of | 


refrigeration fans and pumps, a savings 
of 75-100 hp. in refrigeration power 
loss for a 2-ton per hour operation is 


effected. ‘Temperature rise occasioned | 


by opening doors to charge tunnels i 
chmuinated also 
End (Resume reading on page 





WITH STANDARD-HERSEY. 


ROTARY DRYERS 


More than 30 types of STANDARD-HERSEY 
DRYERS are available in all commercial 
sizes for every process industry need 


Here is a case where Standard-Hersey advanced engi- 
neering has made teamwork pay dividends in stepping 
up production of artificially colored roof granules. 

With the previous system, consisting of dryer, kiln 
and cooler, in series, it was found that production was 
being limited by dryer capacity. 

Addition of the Standard-Hersey pre-heater, shown 
above, rounded out the team. It works like a double 
header locomotive in sharing the dryer load and thereby 
cutting drying stage time. Urgent production schedules 
are being met at much lower cost than the outlay for a 
second complete 3-unit plant. 


SEND FOR NEW DRYER BULLETIN 


Complete illustrated brochure describ- 
ing advantages and features of Standard- 
Hersey Dryers, Kilns, Coolers and Calci- 
ners; tells operation of Standard-Hersey 
“pilot” dryer for pre-testing your prod- 
uct. Write for Dryer Bulletin No. 531. 


_ a aL! 


STANDARD STEEL CORPORATION 
5045 Boyle Ave., Los Angeles 58 © 7 East 42nd St., New York 45 
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PROTECTED 


More than 600 Riegel Papers are 
now proving their value for many 
of the nation's best-selling brands 
It is the greatest variety of pack- 
aging papers available from any 
one source. 

Somewhere among this wide se 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 
what you want, we can usually 
‘tailor-make"’ a new paper to your 
specifications. 

Write us now and teil us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17; NY. 


Tailor-made Packaging Papers 


GLASSINES AND GREASEPROOFS 


Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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... with big equipment 
accuracy ...that’s Sutton’s new 


Whippet EX) 


Specific Gravity Separator 

designed especially for small lot 

operations! 
Now for the first time in separating 
equipment history here is a portable 
lab-size separator, incorporating all 
the inherent performance qualities 
of standard size machines. Now for 
the first time you can economically 
assay products for accurate ‘“com- 
mercial yield” data before setting 
up full-scale processing operations. 


There’s a lot you'd like to know 
about Sutton’s new Whippet V-80. 
There's a lot we'd like to tell you. 


ADDRESS DEPT. F953 


SUTTON, STEELE & STEELE, INC. 
1031 SOUTH HASKELL @ DALLAS, TEXAS 


SALES AMD SERVICE 041145 + COLUMBUS Ga + EW TORE © PITTSBURGH © CHICAGO 
mime APOLIS « CLEVELAND © OF) MOINES + Sam FRAWCISCO + 7 $ iano 
FORTIER WIMMIFTG Cawada © S40 PAULO BRATIL © (OMDOM ENGLAND 


SUTTON 
STEELE & 


SMEELE Ic 


H. J. HEINZ CO., Pittsburgh, Pa.: 





STRAINED 
CREAM OF 


TUNA 
| BEEF 
GOULASH 


. st 
es emo nme OF 


— 

Three ready-to-serve items packed in 8%4-o2, 
cans—chicken noodle dinner, chop suey, and beef goulash. Also, a new baby food 
—gstrained cream of tuna, in 5-oz, glass jars. 


Blue Star 
aye 


00m e AeR Steve 


ici 


BLUE STAR FOODS INC., Council PASCO PACKING CO., Dade City, 
Blufts, Iowa: Ready-to-heat and-serve Fla.: Complementing its “Old South” 
chicken pie, packaged in %-oz. indi brand of fruit juices—a 10-oz. can of 
vidual foil containers. quick frozen grapefruit sections. 


THE BORDEN CO., PIONEER DIV., 
Brooklyn, N. Y.: Cherry ice cream bon 
bons (under license arrangement with 
De Cicco’s Bon Bon Corp., Los Angeles 
Package features illustrations of bon 
bons with cutaway view. 


SEABROOK FARMS CO., Bridgeton, 
N. J.: A 10-0z. carton of chopped 
quick-frozen broccoli cut in 1% in. sec- 
tions. Wrapper features colorful photo 
of broccoli 
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Cake Mix in Pouches 


Packaged for case im preparation 
is a new angel food cake mix now be 
ing marketed by Russell-Miller Mill 
ing Co., Minneapolis, Minn. 

l'o provide best possible protection 
and preserve keeping qualities of the 
ingredicnts, especially the powdered 


egg white, considerable rescarch was | 


carried out in order to find a suttable 
container. 


Phe problem was solved by using 


laminated packaging materials fur 
nished by Shellmar Betner Div., Con 
tinental Can Co., Inc., Mount Ver 
non, Ohio. Powdered egg whites arc 
heat-sealed in a laminated pouch of 
reverse-printed glassine, aluminum foil 
and polyethylene. ‘This is prominently 
identified with the Ictter F. to indicate 
the egg mix. Cake flour mix is pack 
aged in a heat-sealed laminated bag 
composed of printed paper and poly 
ethylene and clearly identified with 
the letter F. 

Both pouches are packaged in a 
colorful carton on which is_photo- 
graphically reproduced the finished 
product. 


Beer-Like Beverage 


Looking and tasting like an extra 
dry and light beer (but with an added 
“kick” —so say the beer connoisseurs) 
is a malt liquor introduced by M. L. 
Goetz Brewing Co., St. Louis, Mo. 

Product is being marketed in 8-oz. 
cans under the “Country Club” label. 
Cans are packaged in cartons. 


oor 65th year 


HeD 


HINDE & DAUE. 
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screens? 
CAMBRIDGE 


can build almost any type of wire 
cloth part to your specifications... 


Most likely the type of special wire 
cloth assembly you use has been 
built in our plant. Our factory men 
can work from your specifications, 
or our Engineering Department 
can draw up working prints and 
specs based on merely your de- 
scription of what the part must do. 
Why not let us quote the next 
time you need special wire cloth 
forms? 


ALSO WIRE CLOTH IN BULK 


—from warehouse or woven to order 


ey My bs 
mM) 
4, 
ad 


We can also supply you with wire 
cloth in bulk for your own fabrica- 
tion. Many common types are 
ready for immediate shipment 
from stock. And if your order 
needs special production, we'll 
schedule our looms to have the 
material in your plant without 
delay. We can weave in any metal 
or alloy and in sizes from 20 x 250 
mesh up to 4” openings. 

WRITE FOR CATALOG. For com 

plete information write direct for 

this illustrated catalog. Or call in 

your Cambridge Field Engineer 

for a conference in your plant 


He's listed under “Wire Cloth” in 
your classified phone book 


The Cambridge 
Wire Cloth Co. 


Dept.Q © Cambridge 9, Md. 


METAL 
ONVETOR 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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Bag for Peeled Potatces 
Med 


developed 1 special 


Colony blood Products, In 
ford, Mlass., ha 
per bag to give additional protection 
during storage and shipment of it 
Sta-Wite” brand of pecled, ready-to 
ook potatoc 

The 30-Ib. bag, manufactured by 
I;quitable Paper Bag Co., Inc., Long 
Island Citv, N. Y., has an imner wall 
of polyethylene-laminated kraft paper 
which protects contents from contami 
nating odors. It also acts as a shield 
igainst rapid temperature changes and 
slows evaporation. Outer wall consists 
of a rugged wet strength kraft paper. 
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Powdered Cream in Packets 


Success of its powdered instant cof 
fee cream called “‘Pream’’, introduced 
last vear (FE, Oct. °52, p. 160), ha 
caused M & R Dietetic Laboratories, 
Inc., Columbus, Ohie, te put thi 
product on the market im individual 
serving units, as well as in the 4-oz 
cans 
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he mew unit pa ‘4 
tion of sparkling reverse-printed acc 
tate, foil and Plhiofilm, supplied by 
Shellmar Betner Division of Con- 
tinental Can Co., Inc., Mount Vernon, 
Ohio. 

Ihe product, a 100 
nogenized dairy prod 
uct, 1s made from fresh cream, lactose, 
and non-fat milk solids. It requires no 
refrigeration. ‘To use with coffee or tea 
it 1s necessar to sprinkle desired 
mount mto ( eVeTAg ti 


drink 


Phe non-waste, 1 


| lamina 
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teunized and ho 


and 


m-spoilage, space 
initary features of these 
portion-control packs should be of 
urlines, rail 
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roads, and a great many other com 
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Mashed ‘Tatoes in 1-Min. 


R. ‘I’. French Co., Rochester, N. Y., 

marketing an 5-oz. carton of pre 
cooked and dred potatoes that can be 
reconstituted into mashed potatocs 
within a minut 

Selected white potatoes 
cooked. 
non-lumping powder. Preparation con- 
ists mercly of pouring milk into boil 
ing salted water. Then, while stirring, 
the instant potato mix 1s addc d, beaten 
ind fluffy. 

Powder is packed in a heat-sealed 
glassine envelope and then placed in 
chipboard 


cll pce lc d, 


mashed, and converted imto 


until white 


in attractively designed 


box 


Vented Wrap for Poultry 


\ ventilated cellophane overwrap 
for use in prepacking poultn is being 
used by Massapequa Farms, Long 
Island, N. ¥ ible suc 
ess 
Called ‘Respro Pak this tvpe of 
overwrap consists of a pattern of tiny 
‘casement window” vents. This en- 
ables gases inside to escape but pre- 
vents dust and other estraneous matter 


with conside1 
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to entel 
disagreeable 


It also prevents trapping of 
odors thi package, 
ygging of film, and is said 


in 
eliminates f 


olor 


to preserve natural of poultry 
and afford longer shelf life. With this 
tvpe of wrap, if 1s not necessary to 
caution user to remove wrap from 


chicken before placing it in refrige 
ator. 

New wrap is printed in a colorful 
4-color design ind processed by Cello 


Masters, Inc., New York City 
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SPAMISM OLAV ES. 4 


APOGEE 





“Aoge outs 


Re-Use Jar for Olives 


Milrose’ 
product of Ka 
more, Mqd., 
re-usable refrigerator jars 
Bottle Co., Jackson, Miss 


for maximum visibility, identification 





brand Spani hi olives, a 
Packing Co., Balti 
packed in 
Knox Gla 
lo allow 


ire now being 








ind other mformation is attractively 
lithographed on rubber — ringlined 
screw cap Closure. (Crown Cork & Seal 


Co., Baltimore, Md 
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Package & Product Shorts 


Canned Soft Drinks on Northwest Coast 








Canned soft drinks, in four fla art 
being distributed 1 the Pacific nortliwest 
states by Can-a-Pop Beverage Co., Div. of 
Sheridan Brewing ( Sheridan, Wye 







Two New Quick Frozen Specialty Items 
Packaged in oven-teady alum pans a qu 
frozen lobster and a shmmp ala Newbuggh pi 
are being marketed by Dorset Foods Ltd., Long 
Island City, N. Y 
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e NEW pRINTWEIGH SCALES 


NEW TRACK SCALES 


NEW HopPER SCALES 
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PORTABLE SCALES « NEW CouNTINGSCALES 














Ways Better... 


A great new line of Toledos! 44 new features are now 
added to the traditional accuracy and dependability of 
Toledo Scales including—double pendulum mechan- 
ism in one-piece sector design... dial installed to face 
any of eight directions ... new clean-line design with 
handsome gray finish. Complete range of types and 
capacities. Get your scale information up-to-date 

write today for the new condensed catalog No. 2001, 


Toledo Scale Company, Toledo 1, Ohio 


dial 





cale 


NEW Ftoor scates 












Model 2181 Neu ter 

. -~ son of the world’s most 

To R usdely used portable 
pre even ¢ 


fas des wet 





1933 


HEADQUARTERS FOR 





For more information, use coupon on page 157 





SCALES 




















(TYPICAL of the outstanding flavoring specialties 
developed by our laboratories for 

every flavoring purpose is our 

FRITZBRO TRUE MAPLE CONCENTRATE. 

Leading manufacturers of table syrups 

who have made exhaustive taste tests 

acknowledge this to be the finest 

true maple flavor they've ever used. 

Whatever your flavoring need, rely upon 

FRITZSCHE .... A FIRST NAME IN FLAVORS SINCE 1871. 


Write for Catalog C 


FRITZSCHE 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and “STOCKS: Atlanta, Georgia, Boston, Massachusetts, * Chicago, Ulinois, Cincinnats, 
Ohio Clevelgnd, Obi Los Angeles, California, Philade I phia Penns _ San Francisco, Califorma, 
*Si. Louis, Missours Toronto, Canada and * Mexico, D. F FACTORY: Clifton, N. ] 
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Plant Colors Pay 


Continued from page 46 





shades have tended not only to make 
certain plants distinctive, but also to 
create a better spirit in the workers 
themselves, since humans are color 
onscious. 

A further means of improving em- 
ployee morale is found in choosing 
proper colors for plant cafeterias and 
rest rooms for the employees. Surely, 
a company cafeteria in any food plant 
should be a model of efficiency. With 
food as a product, the surroundings in 
which foods are served must be ap 
petizing and inviting. 

It is a curious psychological fact 
that certain colors appeal to the ap 
petite, while others have exactly the 
opposite effect. Poorly chosen wall 
colors in eating places naturally ruin 
one’s appetite, while proper ones tend 
to increase it. A particular study re- 
vealed that the wrong use of color in a 
railroad dining car resulted in a reduc- 
tion in the size of meals the passengers 
ordered, with a consequent loss of in 
come. A redesigned color scheme 
quickly changed this situation. Nat 
urally, not only the wall colors of a 
dining area are important, but also 
ippetizing color should make itself 
effective in the tables, the napery, and 
even the dishes upon which the food 
1S S¢ rved 

As for color in rest rooms, while the 
use of white indicates a high regard for 
sanitation, equal or better effects can 
be secured through use of colors that 
appeal more strongly to men and 
women. Varving shades of blue are 
often suggested for men’s rooms, while 
slightly gayer tones (such as rose) 
ire more appreciated by the ladies. 


Public Relations Important 


Management in the food field is 
keenly aware of the importance of 
good community relations. It places 
a high value on the good impressions 
created in the public mind by both 
its product and its plant. Plant visits 
may be strongly encouraged by man- 
agement. Not only the families of 
employees but the public in general 
may be welcomed. Many plants con- 
duct guided tours—invite groups from 
schools and colleges, entertain con- 
vention delegates, and otherwise hold 
‘open house” for visitors as a means 
of promoting goodwill for both plant 
and product. Tourists carry home with 
them a special fondness for a product 
they have seen being manufactured or 
processed. Thus made brand con- 
scious, they recommend the product 
to friends and neighbors, 

This demands a colorful plant, 
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treamlined for efficient operation and 
properly engineered, functional use of 
color, in order to leave the right sort 
of an impression with visitors. 

Ihe same principle applies to many 
factors in operation. Take the trucks 
in which the product goes to market. 
lhrough astute use of color, they be 
come traveling goodwill ambassadors, 
carrying a quality atmosphere that is 
the best possible advertisement. A flect 
of such transport equipment widely 
spreads its message, and so is of high 
value to the company 

Incidentally, the correct use of color 
on such out-of-plant facilitics also pro 
motes better maint Ce Drivers 
take pride in their equipment and 
ippreciate the importance of keeping 
it looking its best. Soil and grime 
must be instantly removed, for any 
carrier of food must be clean 


Reduces Accidents 


Color finds one of its most effective 
uses in reduction of costly lost-time 
accidents. Management is well aware 
of the high accident-frequency in the 
food field as compared with some other 
lines of business. And the latest avail 
able figures of the National Safety 
Council (covering 1951) remain dis 
appointing. They disclose that injury 
rates jumped 10 percent in frequency 
and 15 percent in severity. The aver 
ge for all industries combined re- 
vealed a 5 percent decrease in fre- 
quencv and a 3 percent decrease in 
severity. In food, the severity rate of 
1.00, as compared with .97 for all 
industry, was only slightly higher. But 
the frequency rate of 14.21 for food, 
as against only 9.06 for all industries 
is considerably higher. 

Strange to say, large plants in the 
food industry accounted for the sharp 
rise in the rate increases, while the 
middle-sized and small plants showed 
only moderate freque ncy-rate rises and 
registered a decrease in severity rates. 

Industry in general has improved its 
rates since the basic period of 1935 
1939 to a greater extent than has the 
food field, where the accident-preven 
tion problem thus remains of major 
concer 


d 


Case Histories Cited 


fo cut accident frequency is a 
constant problem. Accidents represent 
definite costs in compensation pay 
ments, lost production, medical care, 
etc. Here, creation of a tested and 
proved color code provides a positive 
remedy for such losses. And the de 
velopment of such a code for safets 
purposes is both economical and 
simple. Case histories demonstrate 
high effectiveness. For example, the 





Accuracy! 





If you package 


© Beans, peas, rice 

@ Macaroni, noodles 

© Coffee, tea 

@ Candy, confections 

@ Cookies, crackers 

© Potato chips, 
pretzels 

© Sugar, salt 

© Feeds, seeds 

@ Fertilizers, 
chemicals 

© Soaps, detergents 





... there's an 
efficient Elec- 
Tri-Pak for you! 











Reduces product and packaging costs 


When you fill accurately you package profitably. You have no 
costly underweight or overweight problems . . . no short-fill or 
product give-away worries. You reduce costly, troublesome 
stop-and-start operations. 

Triangle guarantees not only filling accuracy but also speed. 
New Mono-matic scale weighs as close as 1/64 oz. Controlled 
balance beam keeps scale steady. Vibralectric feed control 
assures even, gentle product flow. That means operating effi- 
ciency to meet your exact requirements—with lower labor 
costs too. 


All these features are yours only with Triangle Elec-Tri-Paks 
Get the facts for your operation soon 


TRIANGLE PACKAGE MACHINERY CO. | 


6637 West Diversey Blvd, Chicago 35, Ill 
SALES OFFICES: New York, Newark, Baltimore, Boston, Atlanta, 
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How NEW Rotary Sprayer 
Cleans Tank Car Interiors 
in 1/10 Former Time 


User of mechanical spray cleanser 
also saves on materials and hot wa 
he reports better results, too. 
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wing ire. effected if f d 
improved housekeeping Un! orm sur ace retar S$ wear 
that results from proper use of color 
Workers take pride in clean surround- | id | e 
ceca. provides greater pulley grip 
better attention to plant equipment 
re of individual machines, 
iNage, tidier floors, and a thor 
ming of hard-to-get-at cornet 
md maintenance men. Lax 
discouraged when color 1 
veal neglected areas 


Simplifies Inventories 











Paint wentories ar ipt to be 
ed through the introduc 
ientific color code. Since 

of paint come, 
from multiple 
handled with 
tandardization, hug« 
result. Checking of 
food plant revealed the pur 
f more than a hundred different 
Mf paint—all ordered on specifi 
ions from different department 
heads. Subsequent adoption of a color 
scheme for the entire plant met all 
in a scientific manner and cut 
wired to around 25 colors 
esulted in large savings mad 
by — price idvantage 

v purchases, lower inventory 
it, a minimum of waste due to 
ration, and lowered Jabor cost 
fected in stocking, handling, and 


Globe Solid Woven White Cotton Belting conveying layer 
cakes for boxing and wrapping in ao modern bakery 


Fix Responsibility 
tt f ® Long after other belts have lost their grip, Globe Solid 

olor is a Mmatrer OF concer 
epartments, action by the var 
department heads without regard that bakers bake ... continues to move the grain that millers 


Woven White Cotton Belting continues to move the goods 





m overall plan could easily lead | grind, that makes the flour that bakers bake! 
Us 


e of color at cross pit 

avs be averted bv stro 
that close pervision of th 

rogram should be centralized in top tions, because it is firmly woven into a balanced, continuous 


This is the belting that is preferred by the baking and 
milling industries for light conveyor and elevator applica- 


management. Responsibility should be construction that eliminates excessive stretch and ply 
fixed. Without ignoring the requests | separation. It holds fasteners better than belting of looser 
of individual departments—such — as 
maintenan men, safety supervisors, 
foremen—skillful management can in 
wigurate a unified program to mect all 
requirements | Globe Solid Woven Cotton Belting is made in all widths 
Such a program, guided by th 
ommendations of a qualified color 
msultant, inevitably leads to bette 
ing conditions, increased produ 
tion, improved employee morale, a and packers. 


woven construction. And its uniform surface has more 
resistance to wear, better pulley grip, and a better distribu- 
tion of abrasive action. 


up to and including 62”, and in plies from 2 to 8 inclusive. 
Among allied industries using it are biscuit and cracker 
plants, cereal mills, and miny other types of food processors 


reduction in accident frequency, and ; 
the general promotion of efficiency. Prove Globe quality by comparison. Write Dept. F? 
for free samples and literature . and the name of 
Clearly, color has demonstrated its | ; your local distributor 
merit as a tool for industry. It sub 
tantially improves the working of 
manv other irs in plant admini 


tration. In the food field, color engi | , C KNOWN FOR QUALITY THE WORLD OVER 


necring 1s a vital component of gen - : se —_—_——— a 
| 


eral plant engineering wee” = 1 400 CLINTON ST., BUFFALO 6, N. Y. 


Sede 


nd (Resume reading on page 47) 
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—to promote better health 


O promote better health, mere enactment of laws is insufficient. 
Experience has shown that effective education of the public in nu- 
tritional matters depends to a great extent on the dissemination of the 
principles of nutrition, food values and related subjects. If the public is 
properly educated, it will naturally prefer the improved staple foods over 


those which are lacking in good nutritional value. 


HE practice of enriching or fortifying foods for better health is 
becoming more widespread. For example, enrichment of many 
cereal foods, the fortification of certain fruit and vegetable juices, and of 
margarine, are accomplished facts in the United States. The list lengthens 
because food processors know that, fundamentally, the most important 
factor in foods is nutritive value. So they are making their good foods 


better—to the benefit of millions of people. 


HE firm of Hoffmann-La Roche has for many years pioneered in the 

production of vitamins for the food and other industries throughout 
the world. These vitamins, synthesized by chemists, are identical with 
those existing naturally and are manufactured on a large scale at a much 
lower cost than if they were extracted from natural sources. These are 
the vitamins that are used for flour and bread enrichment, the process 
which to a great extent restores important nutritional values which are 


unavoidably lost in the milling and processing of wheat when fine, white 


PAP AP AP AP AP AP AP APAPOAP AP AP AP APOAPOAP AP AP AP APPA AP APL PAOLO APOLLO ONL OO 


flour is produced. Rice, corn and other cereal grains are similarly restored 


and fortified. 


R' ICHE has experts in many fields and is now offering their experience 


to vou. You are cordially invited to discuss enrichment with us. 


CGOCHE HOFFMANN-LA ROCHE INC. 
VITAMIN DIVISION 














Nutley 10, New Jersey 
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ADVANCES IN TECHNOLOGY 





Nonfat Dry Milk Solids Lack Essential Nutrients 
For Active Growth of Lactic Acid Cultures 


A possible explanation as to why 
rate of growth of lactic cultures in re- 
constituted nonfat milk solids varies 
from day to day, and why they fre 
quently show gradual loss of activity, 
is contained in results of a recent in 
vestigation. 

Purpose of the experiments was to 
determine whether or not milk, as used 
for starter culture, provided all the 
nutrients required for active growth 
of various microorganisms. 

Thirty-five strains of S. lactis and 
S. cremoris isolated from commercial 
starter cultures were grown on basal 
media to which were added various 
amino acids, vitamins, and liver frac- 
tion L. 

Results showed 
required proline, 


that all 
isoleucine, 


Strains 
valine, 


leucine, histidine, glutamine and 
methionine, and all except one i 
quired arginine. One or more strains 
required additional amino acids to 
initiate growth. 

Niacin, pantothenic acid and biotin 
were needed by all strains tested, and 
pyridoxine and thiamin were necessary 
for maximum growth. Most. strains 
were stimulated by riboflavin and more 
than 4 required it to produce satis 
factory growth. 

Liver fraction L. provided the great 
est stimulatory effect. ‘This was 
especially true of cultures that we 
characterized as slow acid formers 


Digest from “The Nutritional Req 

actic Streptococci Isolated From Starter 
I Growth in a Synthe Mediur 
nderson and P. R 


161-67, Feb 





Babcock Test Techniques 


Tolerances for certain practices fol 
lowed in testing milk by the Babcock 
method have been established by a 
large number of experiments. 

Centrifuge speeds were checked on 
electrically driven machines heated to 
130-150 F. with a 20-in. centrifuge, 
assuming the AOAC value of 759 
rpm. as standard and a variation of 
plus or minus 0.01 percent fat as 
acceptable, speeds from 734-799 were 
permissible. Speeds of 839-914 were 
established for 16-in. machines; 781- 
850 for 18-in.; 694-756 for 22-in., 
and 660-719 for 24-in. 

Centrifuging for 2 periods of 5 
and 3 min. vielded results equivalent 
to 3 periods of 5, 2, and 1 min. 

Use of 17.5 ml. acid (1.82 sp. gr.) 
gave slightly lower results than 14 ml. 
1.83 sp. gr. acid. However, 17.5 ml. 
1.83 acid resulted in tests with col- 
umns that were burned. 

If an 8-0z. bottle contains 160 ml. 
or less sample, adequate mixing may 
be obtained by shaping bottle back 
ind forth horizontally 6 times in 2-3 
sec., or by pouring back and forth 
4 times. 

For greatest precision, tip of pipette 
should be inserted to a point equal 
to about 4 the depth of the milk in 
the bottle. 

Digest from “A Study of Certain Techniques 
Used in Testing Milk by the Babcock Test,” 


by B. Heinemann, Journal of Dairy Science 
450-58, May 1953 
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BAKING 


Custard Fillings Preserved 
With Added Antibiotics 


Studies on preservation of custard 
fillings with subtilin and combination 
of subtilin and terramvein reveal thi 
superiority of the latter combination 
over the for thi 
NUTpose. 

Preliminary sensitivity test 
that terramycin had the widest spe 
trum for antibacterial action against 
those strains of food-poisoning micro- 
cocci, salmonelae, and 
that we possess. 

Five strains of organism capable of 
producing food illne used in 
the tests. Subtilin alone, in 
tration of 100 ppm., preserved cu 
tard fillings against two strains of en 
terococci for three days; but after six 
days of incubation both fillings wer 
slightly spoiled due to the growth of 
heat-resistant spoilage contaminants 

\ concentration of 100 ppm. sub 
tilin and 1 ppm. terramycin was ba 
tericidal to food-poisoning strains of 
enterococci, although the same com 
bination had little effect on test strains 
of Salmonella. When the terramycin 
content was increased to 5 and 10 
ppm., growth of both Salmonella 
strains was considerably retarded. 

Best preservative effect was ob- 
tained with subtilin at 100 ppm. and 
terramycin at 10 ppm. Use of 100 


ingle antibiotic 


} ’ 
snowed 


enterococc! 


wert 
concen- 


1953 


of terramy 


aureus OT! 


ppm. subtilin and 5 ppm 


cin was bactericidal to M 
5 day ‘ 


ganisms and after incubation 


the count was negligible 


Digest 
Subtilir 


Fillings,” 


Automatic Pan Greaser 


Automatic and continuous greasing 
4 pans 1s the subject of a recent pat 
ent relating to baking machinery 
Greasing unit portable and de 
igned to be used in connection with 
ther bi baking equipment It 
omprises a station to which pan sets 
spray 
ictuated by a 


OnVeYVOr 


ire conveyed to be greased by 
euns, the latte 
on the } 

Unit is completely enclosed except 
for openings for reception and dis 

Means are pro 
f grease and pre 
into the air 
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TRAPPED! 


That tramp iron isn't going anywhere — it won't contami- 
nate the product or get into expensive machinery and create 
serious damage. It has been trapped — stopped, effectively 


and efficiently with a Stearns Electro Spout Magnet. 


IN JUST 4 HOURS OF OPERATION... 


Look at that pile of junk! A Stearns Electro Spout Magnet 
removed it from the flow of material of a leading malt 
company in just 4 hours! A Stearns 
Spout Magnet can do the same 
thing for you. 
e 


Write today for Stearns Electro and Per- 
nanent Spout Magnet literature and 


sper ific ations 


1042 


MAGNETIC EQUIPMENT FOR ALL INDUSTRY 


TEARNS Ki MAGNETS 


oe 
STEARNS MAGNETIC, INC 


607? South 28th Street, Milweukee 46, Wis 








grease on the pan. Excess spray 1s 
collected in suitable tanks beneath the 
conveyor, and a blower forces spray 
laden air through a baffle and filter 
before it passes outside the unit. Pans 
move continuously toward the dis 
charge end of he unit, and reach the 
panner in condition to receive dough 


FISH & POULTRY 


Effective Sanitizing Procedures 
Increase Poultry Shelf-Life 


Unfrozen poultt vhich has been 


proc ssed under chlorinatcd water con 
ditions can be expect d to have a shelf 
life up to 9 days longer than that 


i ¢ 
handled without chlorinc 

This is the conclusion of research 

of the Poultry Branch, PMA fol 
lowing work done under commercial 
onditions in cooperating processing 
plants. 

They found the following sanitiz 
ing methods produced visibly cleaner 
poultry of consistently better sanitary 
ju lity 

1. In-plant chlorination of — proc 

ing water at 10-20 ppm. and use 
of tei i] quantities of this water dur- 
ralls steps in the operation. 

Use of mechanical cleaning at 
la operation in evisceration line, 
using chlorinated water to keep this 
quipment clean. 

3. Ultra violet radiation applied 
just before packaging. 

Iwo other sanitizing methods were 
tested and proved less effective: 
Chemical dipping of eviscerated birds 
produc ed an 85 percent reduction of 
bacteria. But faster acting germicides 
ire necessary to make the process 
ipplicable to plant operations. 

Chlorinated snow was found to lose 
its chlorine quickly and therefore 
was no more effective than snow made 
from plain water for chilling the poul 
try. 


t 


Digest from ‘‘Santitizing 
Drewniak and 

tit (pub. by Prod 
USDA. W ot ) 


Panel Scoring Proved Valid 
For Evaluating Stored Fish 


F valuation of quality of fresh white 
cod) during storage in ice for 
periods up to 21 davs was carried out 
by means of a panel using scoring 
system developed during the studie 
Panel members without experience 
in judging fish, were first given a 
short course in the microbiological, 
hemical and organoleptic changes oc- 
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spoilage, along with 
demonstrations of both raw and 
ooked fish in various stages from ab 
olutely fresh to putndity 
Entire panel was trained by exam 
ination of 3-12 samples daily, from 
tocks of ice-stored fish up to 21 days 
old Ikxamination, and scores as 
igned to different qualities, included 
General appearance of whole fish, 5 
ints; appearance of the flesh, pat 
ticularly cut surfaces, 5 points; texture, 
5 10 points; odor of 
pont texture, 5 
port 
results indicated that the 
technique iy valid im most respects, 
ind that panel members were scoring 
i real effect. Method is especially USE 
ful for assessing various storage ef 
fects such as temperatures or methods 
of stowage. Scoring method is a 
numerical evaluation of the kinds of 
judgments made by consumers, and 
in practice samples could be differ 
entiated for ice storage to within a 
day or two 
opment of a Nut 
yx the Sensory As 
of Wet White Fis! 
M. Shewan, Ruth G 
intosh, oa . Tucker, and A. S. G 
Ehrenberg, Journal of the Science f Food & 
Agriculture 1 No. 6, 283-98. Tune 1! 


Digest fron 


FRUITS & VEGETABLES 


Refrigeration’s Role 
In Prepackaging 


To obtain the preservation benefits 
of prepackaging fresh fruits and vege 
tables, proper precooling, refrigeration 
in transit, and adequately cooled dis- 
play facilities are required. 

Refrigeration should begin as soon 
as possible after harvest, and with very 
perishable products, cooling to d« 
sired temperature should be done bi 
fore they are shipped. 

This may be accomplished by usc 
of cold air currents in cars and trucks, 
stationary precooling plants, mobile 
precooling units, or tunnel precoolers; 
cold water or hydrocooling, or vacuum 
cooling. 

Proper refrigeration in transit 1s 
ilso very important, especially with 
increased distance from markets. Most 
produce is shipped transcontinentally 
by insulated refrigerator cars equipped 
with fans and large ice bunkers. But 
truck lines are hauling an increasing 
amount over shorter distances. 

Much of the value gained from care 
ful handling and refrigeration can be 
quickly dissipated by improper care at 
wholesale and retail levels. ‘Too many 
wholesalers set their produce out on 
the sidewalk where it warms up in the 
sun, and many retailers make little or 





DUAL CONTROL means ECONOMY 


with NATIONAL AIROIL Universal Registers 
AND TYPE “S-A-L” OIL BURNERS 


,..and economy means that you get better performance 
with NATIONAL AIROIL Universal Registers be- 
cause they have a dual feature for controlling air 
volume independent of turbulence. Air vanes can be 
instantly reversed to change direction of turbulence 
while air volume is separately regulated by a refractory 
faced disk control. Both adjustments can be made 
while the Type “S-A-L” Oil Burner is firing. 

Another “dual advantage” of NATIONAL AIROIL 
Universal Registers is that they are equipped for dual 
fuel firing of gas and oil. 

Universal Registers with Type “S-A-L” Burners are 
available in three (3) sizes ... capacities up to 60,000 
lbs. of steam produced per burner per hour. Write for 
Bulletin 51. 




















NATIONAL A/ROIL BC 2NER INSTALLATION 
TT IRAEY MAL ee ee) ee 


NATIONAL AIROIL BURNER CO., INC. 


1272 EAST SEDGLEY AVE., PHHADELPHIA 34, PA. 
Seuthwestern Division: 2512 Seuth Bevieverd, Houston 6, Texas 


INDUSTRIAL OIL BURNERS, GAS BURNERS, FURNACE EQUIPMENT 


FOOD ENGINEERING, SEPTEMBER, 1953 For more information, use coupon on page 157 195 





END CONCRETE DUST PROBLEMS 
THE SURE, EASY WAY with . 


1 Mo ee 
Vg 


HUNDREDS OF FOOD PLANTS have successfully 
ended their concrete dust problems this sure and 
easy way. Your concrete floors correctly sealed by the 
tested and proved Multi-Clean Method will insure 
your plant against the dust menace. 


THE MULTI-CLEAN METHOD completely seals and protects 
the surface like a coat of armour... it eliminates dusting 
or chipping .. . reduces wear... keeps spilled liquids from 
penetrating the surface to cause unnecessary breakdown of 
the concrete. Maintenance time is also reduced to a minimum 
and dusting of stock and fixtures becomes far less frequent. 


GET THE COMPLETE STORY about all types of 
floors and their maintenance by sending for 
your free copy of the Multi-Clean handbook, 
‘Your Floorsand How To Maintain Them.” 


FREE! Just fill out and mail the coupon. 
® You will receive this 44-page illus- meatal 
trated handbook jam-packed with tested and 
proved ideas on floor care. 


SEND FOR YOUR COPY TODAY! = 


Multi-Clean Products, Inc. 
2277 Ford Parkway, Dept FE-9, St. Paul 1, Minn 


Send me the handbook, “Your Floors and How To 
Maintain Them.” 


Name 
Address 


City 


THE MULTI-CLEAN METHOD: The Only Complete Floor Mainte- 


nance Program Available Thru Authorized Distributors Everywhere. 





no ittempt to give proper care to pro 
duce 

Increasing numbers of markets arc 
installing refrigerated cases. Losses can 
be greatly reduced by proper manipu 
lation and care of these cases. In 
stores, shelf life of produce can bc 
greatly extended by holding packages 
in the meat cooler and keeping only 
enough on display counter to satisfy 
needs. 

Digest fro “Refrigeration of Prepack 
Fresh Fruits and Vegetables,” by 


n fy neering, 


New Volatile Flavor Process 


Capturing volatile fruit flavors in 
their original, natural condition with 
quality and flavor unchanged is the 
object of a recently patented process. 

Employed are a falling film evapo- 
rator operating at approximately 20 
mm. Hg pressure and a temperature of 
70 deg. F., and 3 condensers main 
tained at approximately 50, 32 and 

285 F., respectively. 

In the process, fresh pressed fruit 
juice is introduced and circulated 
through the evaporator. Vapors flash 
ing from the separator are partially 
condensed in the surface condenser 
of the evaporator. Remaining vapors 
go to the second condenser where a 
part is liquefied and forms as a solid. 
Vapors then go to final condenser 
where a temperature of —285 F. is 
maintained by means of liquid nitro 
gen. 

Operation is continued until ap- 
proximately 10 percent of original 
juice is evaporated. ‘Then 2nd and 3rd 
stage condensers are disconnected and 
evaporation continued until a concen 
trate is obtained. Condensate from 
2nd and 3rd stages is combined with 
concentrate from evaporator to form 
product that reconstitutes with water 
to simulate original juice in flavor. 

Digest from U. S. Patent 2,641,550, issued 
June 9, 1953, on an application dated July 17 


1951, to K. G. Dykstra, Albion, N. Y i 
I). De Felice, Morristown, N. J 


CEREAL PRODUCTS 


Adding Copper to Barley 
Cuts Malting Losses 


Malting losses can be appreciably 
reduced by the application of CuSO, 
to the growing malt on the 5th day of 
germination. A solution of 80 g. 
CuSO, in 10 liters of water is applied 
evenly to 4,000 kg. of germinating 
grain. In preliminary experiments 6 
alternate 4,000 kg. maltings were so 
treated. Malt yields were 20,300 kg. 
for the treated barley compared to 
20,020 kg. for the controls. 

More extensive trials during 1951 
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ind 52 indicated increased malt yields 
of 0.62.15 percent of barley weights, 
depending on variety, season of the 
year, and malting conditions. Treated 
malts also showed 0.75 to 1.58 percent 
higher extract yields (dry basis). 

Worts from treated malts were 
paler, suggesting that the extra copper 
prevented darkening during kilning. 
Diastatic power was about 10 percent 
less in the treated malts, a factor that 
limits the copper treatment. Trials 
have indicated than application of 120 
g. CuSO, to 4,000 kg - barley will 
give even better yields of malt, but at 
the expense of its diastatic power of 
the malt. 

Increased copper content (15.2 
ppm. compared to 8.8 ppm. in control 
malt) does not lead to an increase in 
beer copper though it is in somewhat 
higher (2.7 ppm. compared to 2.0 
ppm.) in kettle wort 

Both control and copper-treated 
malts produced beers of 0.6 ppm. cop 
per. Clarity and stability estimates for 
the control beer were somewhat better 
however. About half the copper in 
barley, including that added during the 
malting, goes into the sprouts (root 
lets) which are dried for animals feeds 
Added copper makes the sprouts a 
better feedstuff for ruminants 

Digest from “The Reduction of Malting 
Losses by the Use of Copper Sulphate,”” by 


1. G. Lambert, L’Echo de la Brasserie 9, 1 
389-400, April 17, 1953. 


BEVERAGES 


Characteristics of Beer Protein 


Beer proteins are actually degraded 
proteins formed from raw mé sterials by 
the brewing processes. ‘The degraded 
products have molecular weights high 
enous gh to permit their sé paration by 
dialysis or by saturation of beer with 
ammonium sulfate. Proteins separated 
in this way have been fractionated b 
ammonium sulfate precipitation and 
by an ethanol precipitation method 
adapted from blood plasma fractiona 
tion. 

Electrophoretic 
ods gave proteins as 
starting materials By 
ethanol six 
which, with the alcohol-and alkali 
soluble proteins, make up most of the 
high molecular weight nitrogenous 
constituents of beer. Fractions sep 
arated varied from white to dark brown 
in color, welt amorphous ill appe ar 
mice, and contained 4--16 percent 
nitrogen, 

Most abundant fraction (present to 
extent of 0.0095 percent) contains 12 
percent nitrogen, 1.2 percent sulfur, 
is soluble in 80 percent alcohol and 


fractionation meth 
complex as the 
means ot 


fractions were obtained, 
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The Tickometer offers 


packers and processors an 


easter and cheaper way of 
identifying and dating 
products 


1933 


Do you code or date 
your labels? 


If so,a Tickometer will show you really 
important savings in time and costs! 

The Tickometer will code, date or imprint 
labels and wrappers up to 1,000 pieces per 
minute... far faster than hand stamping. And 
save you losses on unused labels that have 
pre-printed codes or identifications. 

The Tickometer imprints, 
endorses, counts, practically anything made of 


also cancels, 
paper, such as sales slips, invoices, tags, coupons 
checks and job tickets...e:ghi 
than even experienced manual workers. 


to ten times faster 
And it’s 
so accurate, banks use it to count currency! 

Many users find the Tickometer worth far 
more than its cost for convenience alone, and 
because it gets results faster. 

Rented, never sold, the Tickometer requires 
no capital investment. Pitney-Bowes service is 
available from 201 locations, coast-to-coast. 
Ask the nearest PB office for a demonstration 

.or send coupon for free illustrated booklet. 


= PITNEY-BOWES 


—neior 


Counting & senate Machine 


PITNEY- BOWES, 
3815 Pacific St., Stamford, Conn 
Send ‘Tickometer booklet 
Name 
Firm 


Addre 
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Moving machinery, pulling boiler tubes, joining 


é - ° ad 
The tool with belts, setting pipe, lifting motors and for untold 


other uses nothing is so handy as the CM Puller. 


Light weight, compact and inexpensive. Tekes 
1001 uses but a minute to put into service. Eliminates slow, 


and often dangerous, makeshift methods. 


ind thi nd 
CAPACITIES: 4% TOOTONS (Rae art of juice 
: I removed DY 

uitable mean 

Jui ( ire 
Ippro 
Operated by a ratchet handle, requiring ! tein which i pirate 
little more effort than an automobile jack, bohydrate es _— 
objects up to 12,000 Ibs. can be lifted or ‘a nitermg. Liquid i 

low temperatur 

pulled vertically, horizontally, or at any ) tor. dried and 2rou 


angle. Sturdy and dependable for long , substitute 


service. FAST—Free wheeling permits quick 
adjustment of load chain. AUTOMATIC 
BRAKE—Holds load at any point. LIGHT 
WEIGHT — Easily carried. % ton model j , 
weighs only 13 Ibs. "HERC-ALLOY” LOAD i i FATS & OILS 


CHAIN—For maximum strength and flexi- 
bility in use. LIFETIME LUBRICATED—No 


Antioxidant Properties 
attention required. Simple, fully enclosed 


Of Osage Oranges 
mechanism. 
Write tor 


BULLETIN 146 
which includes 


on all models 


During an investigation of indu 
trial potentialities of Osage orange 
fruit, it was observed that part of ma 
terial is remarkably effective in retard 
ing oxidative 1 Vou rd and 
other similar substances 

\ntioxidant potency was highest in 
fruit bulk. Pigments were second, 
followed by sap, seeds, and core. Test 
were made by direct addition of thes« 
ubstances to lard, or by using ben 
zene or ethyl ether extracts 

rin ipal pigment of Osage orange 

pomiferin and osajin, yellow 
compound Within the 

fruit they are mixed with a brown 
noncrystalline material that is ex 
tracted with them. Separation into 


ANYONE CAN OPERATE and every plant should ' 
its components gives substances that 


have several of these inexpensive CM PULLERS i 
=~ ° 
handy for the general maintenance crew AF. have lower antioxidative potencies 


than when used as a mixtu 


Ask your CM Distributor to : : “a Potency of antioxidant is affected 
$ show you the CM PULLER i by temperature at which fruit is dried 


before extraction. Ce ousiperisone wert 


CHISHOLM- MOORE HOIST DIVISION made between lots dried at 80 C,. in 
a vacuum oven and others dried at 


20 C. in an air oven. In unions 
COLUMBUS McKINNON CHAIN CORPORATION ots dried at higher temperature 


sho : 1g S ON tabilit : 
HOISTS AND CHAIN TONAWANDA, NEW YORK igpelt gh : ‘ = ‘e 4 v i 
DISTRICT OFFICES: NEW YORK, CHICAGO, CLEVELAND series of tests was run to deter 
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Food Engineering Reports 
LATEST TECHNICAL NEWS 


In Keeping Up With Field page 215 





thought 
| ‘artaric, 


corbic 


have synergis 
malonic, citric, a 
best responses. In com 
NDGA, 
unit-weigit 
intioxidant 
ictive as 


oxalic, 

i( id Pave 
tests on 

nd BHA, on a 

] Osage ANNE 

urth as 


yout one-f 
ind about twi ictive as 


vith 


| 
he other 
mic advantages of Osage or 
imtioxidant are: Plentiful sup 
ible annually; high concen 
nercent by weight) of the 
: in the dricd fruit; 
1c useful as raw mate 
further 
nt of mixed feeds In con 
required for antioxidant 
Osage orange product im 
no noticeable flavor or odor, and 
n-toxic 


renew 


ion (10 


processing OF soa 


il from the 


John R 


romists’ 


MISCELLANEOUS 


Vibrations Plus Pressure 
Feature New Homogenizer 


According to recent patent specifi 
itions, a novel method of homogeni 
zation comprises subjecting liquid to 
rapid vibration while passing under 

through restricted — orifice 
vibration is of the order of 
cvcles per sec. Feature of in- 
vention resides in imparting vibrations 
to material by varving magnetization 
of metal member possessing magneto- 
trictive properties 

In apparatus designed to carry out 
vibratory member is fixed at 
ind free at other. Free end 
tapered to a poimt which operates 
i valve in small orifice through 
forced. ‘Tip of vibra 


pres ur¢ 
Rate of 


20.000 


nr 
PTrOCE 
I 


One ¢ nd 


liquid i: 





nember is accurately located rel 

ive to orifice before oscillatory cur 

nt is energized. 
In operation, vibrations act in same 
direction as flow of material, and sup 
plement disruptive force of pressure 
HT Thus, it is claimed 

that lower pressure can be used for a | 

ired degree of homogenization. 


n small orifice 


| 
U Paten & , issued | 
nan appl lated May 22 
Daniell, East Malvern, Aus 
to Kraft Walker Cheese ( 


Mel! rr \ t 


e, Victoria, Australia. | 
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@ on almost anything, wet or 
dry, Pervenac labels go on 
quickly, neatly, and perma- 
nently. Whether your product 
goes underwater in an ice chest 
or in the hot spot over the stove, 
the label stays on and _ stays 
good-looking. 

there are no adhesive smears, 
“‘bubbles,”’ or loose edges with 
Pervenac. Every 
label is applied 
right, with the 


ror GRA 
EAT & POULTRY COOKERY 


perfect amount of adhesive built- 
in for a paper-splitting bond. 
Pervenac is 
neater than 
with glue. Pervenac Dry-Labels 
eliminate glue. 

When you want better labels 
and better labeling in every 
way step up to Pervenac. 

Ask your printer to get sam- 

ples of Pervenac 
from his Nashua 
merchant. 


with 
faster, easier, and 


labeling 





Wrap-around labels, 
printed on Pervenac, 
give extra sales ap- 
peal to KITCHEN BOU 
QUET, made by Gro- 
cery Store Products Co. 


\ 


| 
| 
| 
| 


1933 


For more information, use 


"Registered trademark 
Manufactured under U.S 
Patent No. 2,462,029 


: 


> ¥ 


55 FRANKLIN STREET 
NASHUA, NEW HAMPSHIRE 


DESIGN / PRODUCTION 


coupon on page 157 





DARCOVA PUMCUPS 


more efficient...job after job! 


DIAGRAM OF DARCOVA PUMCUP 
ACTION (greatly exaggerated) 





Ta 


NORMAL: BOTH PUMCUPS 
RELAXED 


el 


UNDER PRESSURE: PUMCUPS SEAL 
AGAINST CYLINDER DESPITE WEAR, 
MINIMIZING SLIPPAGE 


Phantom cutaway showing a 
typical Pumcup piston assembly 


O matter how tough your pumping prob- 

lem Darcova Pumcups can help solve 
it... this has been proved in thousands of 
plants year after year. 


Darcova Pumcup Advantages 


1. Texture engineering that not only increases 
volumetric efficiency, but keeps it high with 
no appreciable fluid slippage for the entire 
life of the Pumcups. 


2. Darcova Composition Pumcups give many 
times the life of other types of piston pack- 
ing... at least 3 to 1! 


3. Standard or special compositions are avail- 
able for exceptional stability in handling 
almost any fluid . . . strong acids, alkalies, 
food products and even troublesome petro- 


leum derivatives. 


Send For Free Bulletin—Ask for Bulletin 
No. 4401 on Pumcups for reciprocating 
pumps; Bulletin No. 4502 on Pumcups for 
air and hydraulic mechanisms. Address . . . 


DARLING VALVE & MANUFACTURING CO. 


For more information, use Coupon on page 157. 


Williamsport 20, Pa. 
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the frame is connected to the trailer 
floor or bed by means of a hinged fifth 
wheel mounted on the frame. The 
undercarriage thus has two fifth 
wheels, one between the top of the 
frame and the trailer floor and the 
other between the top of the dolly and 
the bottom of the frame. The hinged 
fifth wheel provides a flexible mount 
ing to the trailer floor 


Even Distribution 


Due to this flexibility, road shocks 
are absorbed, and trailer performance 
is smooth by virtue of the even dis 
tribution of the load to both axles 
when going over bumps and sharply 
changing inclines. The undercarriage 
is completely self-steering. Both axles 
ire towed, neither is pushed. 

Controlled by the tongues, the 
front wheels answer the natural ten 
dency to swing out on a curve, fol- 
lowing a approximately the 
same, but slightly inside, the path of 
the tractor drive wheels. And through 
action of the hinged fifth wheel, the 
rcar wheels follow a proper turn radius 
inside the front-wheel track. 

Scuffing due to grinding action on 
the tires when turning comers is 
greatly reduced because of the self 
steering design that permits travel of 
axle and tires to approximately the 
path of the tractor drive wheels. Ac- 
cordingly, tests indicate considerably 
extended life of tire casings. 


cours¢ 


New Performance on Turns 


Because of the self-steering and free 
following characteristics, trailers nego- 
tiate turns not possible with a stand 
ard tandem or single axle suspension. 
A 35 ft. trailer mounted on a Hoob 
ler undercarriage can make a complete 
U-turn on a 28 ft. radius without tire 
scufhng. And so, such a trailer can 
easily make a right-angle turn out from 
a 20 ft. alley and into street of the 
same width without cutting the curb, 
coming parallel to the street curb by 
the time it has traveled its own length 

Design of the unit reduces the ten- 
dency of a trailer to sway, even with 
high load. The undercarriage steers 
itself out of skids on slippery pave 
ments. Therefore, due to the uniqui 
“Jack-knifing” construction, one of the 
most frequent causes of trailer acci 
dents is avoided. 

Since towing is easier, tractor fuel 
consumption is reduced. And very fre- 
quently a smaller-size tractor can 
handle a trailer once it is equipped 
with the new unit 
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As an operational feature, the un 
dercarriage may b« equipped with an 
air-operated back-up clamp controlled 
by a valve in the trailer cab. This 
device is operable within the radial 
movement of the undercarriage in 
either straight backing or on a curve 


Ind 


Insulating Savings 


Continued from page 63 





used. For maximuin neatness of finish 
ind durability, the factory-applied can- 
vas 1S removed from sectional insula- 
tion, and the scction is wired into 
place with all joints closely butted and 
pointed up with insulating cement. A 
wrap of rosin-sized paper is then ap 
plied over the insulation, and a jacket 
of 8-oz. canvas is sewed on. 

Where this type of finish is not war 
ranted, the factory-applied canvas may 
be end- and side-lap pasted, with the 
insulation wired or banded to hold it. 

Flanges, valves, and fittings should 
also be insulated, since they represent 
a loss of heat that is often overlooked. 
lor example, an uninsulated, standard 
flanged coupling in a 6-in. pipe line 
will waste as much heat as a foot of 
6-in. pipe—possibly 3 ton of coal per 
vear just for this coupling. 

large flanges, valves, and fittings 
may be insulated with blocks, seg- 
ments, or sections. All spaces and 
joints are filled and pointed up with 
insulating cement, and the surface is 
finished with }-in. layers of asbestos 
insulation and hard-finish cement, ap 
plied over mesh wire. If these pipe 
units are too small to permit the ready 
application of molded insulation, the 
job may be accomplished with an ap 
propriate thickness of asbestos insu- 
lating cement, applied in two or more 
layers and troweled smooth. If de- 
sired, a canvas jacket may be pasted or 
sewed on 


Weatherproofing Tips 


Where food processing equipment 
ind piping is located outdoors, some 
means of weatherproofing the insula- 
tion must be employed. ‘This may be 
accomplished through application of 
asphalt-saturated asbestos roofing-felt 
or an asphaltic plastic compound 

It is interesting to note that the 


Gerber plant roofing-felt was used not | 


only on the outdoor ductwork, but 
also on indoor piping instead of the 
conventional canvas jacket. Since food 
packing plant equipment must be 
washed in many instances, the 
weatherproof finish keeps the imsula- 
tion dry 

End (Resume reading on page 64 





insulate with Mundet 
Corkboard and Cork 
Pipe Covering... 


Profitable production of frozen foods depends upon most efficient 
control of low temperature for freezers, hardening rooms, refrigerated 
storage and low temperature pipe lines. For long range economy and 
top efficiency, be sure you have MUNDET CORKBOARD for floors, 
walls, ceilings; MUNDET CORK PIPE COVERING for cold lines. 


It pays to remember these benefits: 

1. CORK IS MONEY-SAVING! Millions of dead-air cells in every 
square inch of Cork insulation cause it to serve as a most efficient 
natural barrier to heat flow. By its use, refrigeration is conserved to 
the most practical limits. 

2. CORK IS LONG-LASTING! Cork has high structural strength and 
is a most durable material. It continues to serve for many years at 
highest efficiency. 

3. THROUGH MORE THAN 80 YEARS AS CORK SPECIALISTS, we 
are able to preserve Corks’ natural advantages in Mundet insulating 
products. Mundet engineers give you responsible assistance in building 
or expanding plant facilities. Let us help you secure low operating 
cost and maximum service. 


Mundet Cork Corporation 


Insulation Division, 7101 Tonnelie Ave., North Bergen, N. J. 


Mundet district offices are located in these cities: 
ATLANTA NEW ORLEANS 16 


DALLAS 10 JACKSONVILLE 6, FLA. 515-95. front Se 
beth St, 

ea 601 Second Ave 000 E. Boy St 
BALTIMORE 30 


412 Bettery Ave 


WEW YORK 17 
DETROIT 21 KANSAS CITY 7, MO. 33) Medison Ave 
Brooklyn A 
Boston wecnoalay poet x coal PHILADELPHIA 39 
Regent HOUSTON 1 KNOXVILLE 456. 40h St 
ad onieuaeain Commerce and Palmer Sts 1221 Grond Ave 
CHARLOTTE 6, H.C. $7. LouIs 9 
7201 W. Davidson St INDIANAPOLIS LOS ANGELES S176 Orennee fee 
, : $4 E. Merrill St (Maywood). 6116 Walker Ave 
cnicaco SAM FRANCISCO 7 
35 E. Wecker Drive in Canada 440 Brennen 51 
CINCINNATI Mundet Cork & Insulation, Lid, 35 Booth Ave. Toronto 
427 Wen 4h 


INSULATION FOR HIGH & LOW TEMPERATURE 


WASHINGTON, D.C 
600 F Street, HW 
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THIC LUBRICANT 
REDUCES 
CERVICE CALIS” 


—says LYNCH CORPORATION 
Toledo, Ohio 


‘‘LUBRIPLATE greatly reduces 

unnecessary wear and prolongs 
the life of machines. It has reduced 
customer calls for service to a mini- 
mum. Our Service Engineers can read- 
ily spot machines that have had other 
than LUBRIPLATE Lubrication, as these 
machines do not give the service they 
should.” 











For nearest LUBRIPLATE distributor, 
see Classified Telephone Directory. 
Send for free 56-page ‘“‘LUBRIPLATE 
DATA Book” a valuable treatise on 
lubrication. Write LUBRIPLATE DIVI- 
SION, Fiske Brothers Re fining as 
Newark 5, N. J. or Toledo 5, Ohio. 


REGARDLESS OF THE SIZE 
AND TYPE OF YOUR MACHIN- 
ery, LUBRIPLATE 
LUBRICANTS WILL IMPROVE 
ITS OPERATION AND REDUCE 
MAINTENANCE COSTS. 




















CREVENTS WEAR os 
ORROSION 


nae 








THIS MONTH'S PROBLEM 


Question—Converting a batch-type, 
acuum-pan cooking process for mak 
to a continuous one has 
1 barrel. Have you any 


Wig pr CIVCS 
Tal i ? 


Answer to July Problem 
Che Question Was—We are con 


idering manufacturing — starch-type 
puddings—vanilla, butterscotch, and 
adn Can you tell us how to 
make them? 


Answer » are formulas for the 
ree flavored starch-type puddings 

Vanilla Pudding Confectioner’ 

ugar, 50 Ib.; dextrose (anhydrous), 

106 |b.; corn starch, arrowroot 

lb.; salt (fine), 24 Ib.; vanil 

and color (tartrazine, 3 oz.; 

4 oz.; and water, 1 qt.), 


econ 
9) ID 


tch Pudding 


lb.; dextrose 


Confection 
(anhy- 


butte: 


jor (tartrazine 


Chocolate Pudding 
gar, 150 |b 
starch, 22 Il 

fine), 24 lb.; and \ unittin, | 
Paani ing details are simple. Merely 
the ingredient in order 

n, inte an horizontal batch-tvpe 
ribbon mixer. Blend for 20 to 30 min., 
run through sifter, and feed into hop 


machine. Then fill into 


trodu ¢ 


Ing to vour July © Re 
ired Bacon,” we bel: that 
ited 


en flavor and salt 


} + 


mporran 
on 

, 
medium salt ] 
experience, has been 
yOpOoThON 


rs 


a iarge 
ae Most 


bacon prefer 


process 
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product 
tent. Consequenth 
ustomed to bacon 
ontent feel tl the flavor 
bacon 1s bland 


trumental in teach 


Our firm was in 
kers the t 
pumping hams. As 


sep of artery 
result, we were 
[ Si reducing 
of cured ham When 
ry-pumping method wa 
complaints arose that the hams 
bland or mild-flavored. However 
time, packers learned that consume: 
wanted cured meats with a low salt 


level.—C. L. Griffith, Gnffith Labora 
tories, Inc., Chicago 


chicfly responsible 


Stabilizing Chocolate Syrup 


Ouestion—Our firm is making a 
chocolate syrup for soda fountains, It 
consists of milk (3.5 oy ent butterfat), 
100 gal.; cane sugar, 1,000 Ib.; Dutch 
processed cocoa, 200 Ib.; and salt, 2 
lb. The ingredients are mixed, heated 
to 200 deg. F. in a 200 gal. capacity 
pasteurizer, homog nized at a pressure 
of 1,000 psi., and then rn over a 
Do vou have any 
suggestions on how much Trish moss 
seer to use in this batch? What 
stabilizer should be 
should it be applied 


cabinet type cooler 


specific type of 
used, and when 
to the batch? 


Answer—Your chocolate fountain 
vrup contains an unusually high 
imount of milk solids. However, since 
these tvpes of chocolate syrups vary in 
respect to milk solids, cocoa, type of 
cocoa, and final properties desired, no 
hard and fast rules can be set 

Our SeaKem Type 5 stabilizer ha: 
been used in chocolate fountain svrup 
to impart a slight bodv and maintain 

ne r) cially 


} minimu 


WW? Ipproni 
iKem I'vp 
cl) 


A | 


ilong with the cocoa 


Stoloff, Seaplant Chemical Corp., New 
Bedford. Mass 
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Checking Glass Shipments 


Question—Our food products are 
nacked in glass containers of ranging 
vles and sizes. These containers are 
purchased — trom several suppliers 
\When changing from one supply of 
nitainers to another, or when starting 
on a new shipment of glass, we en 
unter excessive interruptions or lost 
roduction time on our filling lines. 
Iso, we feel that our complaints on 
lefective containers may be somewhat 
high. Is there a checkup program that 
we might follow to improve our con 
trol over incoming shipments of glass 
containers in an effort to) minimiz¢ 
production-line downtime? 
tep is to sit down 
cs from your sup 


ind go over, 


Answel! 


plicrs of glass container 
in detail, your requirements, By in- 
forming them of vour overflow capaci 
ties and dimensional tolerances as well 
18 quality factors such as freedom from 
discoloration, cracks, and other de 
fects, and then comparing them with 
the tolerances your suppliers are pre- 
yared to guarantee, it should be possi- 
ble to set up purchase specifications 
icceptable to all parties. 

Once such specifications are agreed 
upon and your purchases are placed 
on this basis, your problem becomes 
one of identifying and sampling each 
hipment received, and checking sam- 
ples for adherence to specifications. 

It is general practice to segregate 
shipments and tag each pallet load 
with car number or other identifying 
mark. Size and manner of taking a 
imple may be determined in various 
vavs, according to precision required 
tatistically, and, of course, amount of 
money you wish to spend on_ this 
control system. 

It would be well for you to work 
out the various tests vou intend to 


carry out in conjunction with vour sup 





How Would You Do It? 


Readers are invited to submit to 
FOOD ENGINEERING 
questions to “This Month’s Problem.” 
Selected answers will be published, 


answers to 


with credit (unless you specify other- 


wise). We pay space rates. 
What Is Your Problem? 


Subscribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
We do not 
undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 

2nd St... New York 36, N. Y. 


the best of our ability. 


(A Ivertis« ment) 


With This NEW Improvement 
Niagara ‘‘No-Frost Method’ 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice COMPLETELY 
OUT of your cooling, chilling, freezing or cold storage. 

It uses Niagara No-Frost Liquid Spray to keep frost and ice from 
ever forming. It gives you, automatically, refrigeration with no 
defrosting, and full capacity NEVER cut down by ice building up 
progressively on refrigeration coils. 

Now, a NEW design No-Frost Liquid concentrator, using a new 
principle, takes away moisture as fast as it is condensed by evaporating 
it at low temperature — not boiling it away at high temperature. It has 
14 times the capacity of the old method per dollar of investment — 
one concentrator will handle a battery of high capacity spray coolers. 

This gives you more refrigeration at lower cost; less machinery in 
less space. You operate at high suction pressure, saving power and 
wear and tear on compressors. 

The extra capacity and lower cost both for equipment and operating 
makes this method advantageous for every type of refrigeration use 
— both for freezing and for moderate temperatures—for large “live” 
loads as in meat chilling or in fruit and vegetable pre-cooling — for 
rooms that are filled and emptied of product daily, such as milk 
rooms and terminal storage warehouses. 

You get true trouble-free refrigeration ... No brine ... no salt 
solution ... no dirt . no mess... It is entirely clean; you get rid 
of dirt and odors. You reduce both equipment and operating costs. 

For complete information write to the Niagara Blower Company, 
Dept. FI 405 Lexington Avenue, New York 17, New York. 
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CONDENSER CONCENTRATOR NO-FROST SPRAY COOLER 





A simple method, easily maintained. Saves a third of your 
refrigeration cost. Ask for Niagara Bulletins 118 and 119. 


193.3 


For more information, use coupon on page 157 203 





If you've a product to wrap 


write for it 
today — 


on your business 


letterhead 


The perfect wrapper for 


CANDIES AND CONFECTIONS 
FOODS AND BAKERY PRODUCTS 
PREPACKAGED TABLE MEATS 
BACON, CHOPS AND PATTIES 
ICE CREAM BARS, NOVELTIES 
CITRUS FRUITS, VEGETABLES 
CHEESE, DAIRY PRODUCTS 
HARDWARE, MACHINE PARTS 
TISSUES, NAPKINS, TOWELS 
PAPER AND CLOTH SPECIALTIES 
BANDAGES, SOAPS 
PHARMACEUTICALS AND 101 
VARIED ITEMS OF REGULAR 
AND IRREGULAR SHAPE 


FOR THE ARMED FORCES 


Wie are i 


NEW YORK © 55 €. 42nd St 


more information, use Coupon on page 157 


\\Y 
Auromanic.-™ 


DESCRIBES HOW PRODUCTS OF EVERY 
DESCRIPTION ARE AUTOMATICALLY 
PACKAGED FASTER —. CHEAPER — BETTER! 


Wraps 100 to 300 Units per minute! 

All rotary, automatic continuous feed motion 

Floot wraps products of regular or irregular shape 
Positive heat or glue and crimp sealing 

Uses all types of modern wrap materials 

Single operator can tend several machines at same time 
Saves materials —no trays or stiffeners, unless desired 


Special automatic feeds, labelers and code daters 


Menvtocturers of Aniline and Gravure Presses, folders, interfoiders, 
Leminetors, Wexers, Embossers, Slitters, Sheeters, Roll Winders, Pock- 
aging Machines, Crepers ond Tissve Converting Units. 


FOOD 
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| " 
tandard techniques 


This will obviate any 
agrcement on test results and will give 
you the benefit of the container manu 
facturer’s greater familiarity with test- 
ing methods and equipment. 

It is also advisable to work out a 
standard form for tabulating and re- 
porting results of the sampling and 
testing. Provide space on form for 
identifying cach shipment as well as 
essential information on factors 
checked—percentage outside _ toler- 
ance, and the like. This form will serve 
as the basis for releasing supplies, upon 


that 
O Ud 


ul ed 


approval, from temporary storage to 
and for making claims 


upplicr in event of rejec 


} 


production lines 
against the 
tions. 

Asa supple ment to laboratory tests, 
you may wish to set aside a few cases 
from each shipment for actual produc 
tion-line testing to be carried out at 
the most convenient time. ‘This pro- 
most valuable when diff- 
most likely to occur, such 


new stvle or. size 


cedure 1s 
culties are 
is Changing to a 

mtaincr or vendor 

We know of one firm that has in 
spectors on their high-speed glass 
filltng lines making visual checks of all 
their containers. Special inspection sta 
tions are provided with suitable light- 
ing and mirrors, with each inspector 
removing questionable containers and 
setting them aside. These questionable 
containers are later examined more 
minutely at another inspection. sta- 
tion. Good containers are returned to 
production, while defective ones are 
recorded and then reported to the 
supplier. 


Freeze-Killing C. botulinum 


Question—TI know the effects of the 
lethal heat rate of C. botulinum, but 
do not know the lethal freezing rate 
for spores of this organism. Can spores 
of these strains of bacteria be killed by 
freezing? If so, at what minimum 
temperature? 


Answer—T'o the best of our knowl- 
edge, there is no lethal freezing rate 
for C. botulinum. While extreme cold 
markedly reduces the number of viable 
cells in a food, many do survive. And 
such is the case with C. botulinum 
particularly this organism’s more resist- 
ant spores. 

In checking the library (James, | 
Inf, Dis., 52, 236-241, 1933), we learn 
that dried C. botulinum spores with 
stood dry-ice freezing. Spores were 
suspended in Sorensen’s buffer solu- 
tion (pH 6.9), heated, and frozen 
solid with dry ice. When immediately 
defrosted, or even held frozen for nine 
days, no reduction was noted in num 
ber of living spores 
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Controlling Mold Growth 


Question—Mold growth is a serious 
problem in our bakery. We must pe 
niodically wash visible mold growth 
from walls and ceiling with a | percent 
chlorine solution. Also, we are faced 
with adverse consumer reaction due to 
return of moldy goods. We've heard 
that coating walls and ceilings with a 
fungicidal paint would prevent visible 
mold growth. Is there such a paint? 
If so, what 1s it? And is it acceptable 
to government regulatory agencies? 


Answer-— According to researchers at 
\rmour and Company, Chicago, the 
only fungicide added to paint that 
met with greatest acceptability was 
Cunilate (solubilized copper-8-quino 
linolate ). 

Other fungicides tested at labora 
tory- and plant-level included: Sali 
cylanide, chlorophenol, quaterneries, 
tetra-chloro-phenol, — phenyl-mercury 
naphthenate, and  copper-8-hydroxy- 
quinolinolate. 

l'o the best of our knowledge, Cuni 
late is acceptable to government regu 
latory agencies. It also meets four 
other requirements for an acceptabl 
fungicide 1) Destrovs all types. of 
molds in concentrations used, without 
being toxic to humans; (2) is tasteless 
and odorless; (3) does not give an un 
pleasant color to the paint; and (4) is 
not harmful to surfaces upon which it 
is applied. 

Areas in a plant coated with Cuni- 
late paint showed no visible mold 
growth after two years. Similar areas 
coated with paint containing no fungi 
cide were well covered with 
within 3 mo 

Recommended concentration is 10 
fl. oz. of Cunilate to 1 gal. of paint. 

Before using this paint it is neces- 
sary to soak mold-covered surfaces 
for at least 20 min. with a 0.5 percent 
solution of chlorine, rinse, 
scrape off any flaking paint. 


mold 


and then 


Processing Honey Butter 


Question—Can you offer me aim 
information on manufacture of honey 
butter? I wish to pack this product 
In 6- or with vacuum seal 
Caps. 


5-07. Jars 


Answer 
maple syrup, can be formed 
permanent that will resist 
high temperatures and retain a creamy, 
non-grainy appearance. 

It is done by beating to a froth 1 
Ib. of powdered egg albumen with 
4 Ib. of cold water. ‘To this froth add 
16 gal. of 180-deg. Il’. honey, and mix 
about 20 min. until a creamy, grain 
free paste is formed. ‘Then fill hot 


into jars and cap 


7 
CMluision 
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TO UNIFORM PRODUCT QUALITY 


The results may not show 
on your package label, but 
W&T Merchen Scale Feed- 
ers with continuous weigh- 
belt for weighing and feeding 
in One operation — can help 
to maintain uniform high 
quality in final product. 

Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern food pro- 
cessing operations — pre- 
mixing, batching and con- 


M-22 


tinuous blending — this 
exacting accuracy is a requi- 
site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
inguiry will 
prompt attention without 
obligation. 


receive 


WALLACE & TIERNAN 


COMPANY, 


INC. 


NEWARK 1, NEW JERSEY * REPRESENTED IN PRINCIPAL CITIES 


ic, PA 





Leas 


For more information, use coupon on page 157 
































































































































































































































PUREE PRODUCED AND FIBER 
REMOVED AS RIETZ SPEEDS 


ASPARAGUS PUREE PRODUCTION 


Asparagus puree for soup is produced more 
rapidly in the plant of a large soup manu 
facturer with a Rietz Disintegrator- Therma 


screw combination 


Production now exceeds 


3 tons per hour 


Simultaneous 


pureeing and removal of 


fibrous portions of the asparagus, together 


— " es 
DISCHAACE 

S42. ONDARY 
DIS CMAROE 





with foreign matter, saves extra operations 
Continuous steam blanching ahead of Dis 
integrator in Rietz Thermascrew 


Write for free technical literature. 
Let us quote you on size reduction 
and heat exchange equipment to 
solve 


your particular 
problem 


processing 


Equipment for the food and chemical 
process industries 


MANUFACTURING CO. 


Santa Rosa, California 








® 


‘» 


You Can’‘t Beat 


VicTOR 475 


CLEANLINESS 


Figuring Out Blends 


Question —— In batch-compoundig, 
we frequently blend two syrups o1 
juices of different, but known, solids 
to produce a mixture of a desired con 
centration. ‘[his now requires com 
putation of the proportions by the 
laboratory, with the resulting loss of 
time, We believe there is some sort of 
graphical short-cut that our forcmen 
could employ to obtain answers mut b 
qui ker. Can you teil us what it miglit 
be? 

Auswer— Your problem is, of ¢ 
1 common one, and you are correct 
in your thought that a graphical short 
i simple matter to 
ynpute proportions of the two com 
for such blends as those based 


salinity, 


Ooursc¢, 


cut exists. It Is 


poncnt 
upon aC idity, oluble solids, 
and the like. 

lo do it, first draw a rectangle with 
the longer dimension horizontal, and 
then draw the diagonals. A free-hand 
ketch is adequate, since no scaling of 
diunensions is involved. 

Now place known con 
centration of Component A at upper 
Put a similar figure 


figure for 
=) 


left-hand corner. 
for component B at lower left-hand 
Then add desired concentra 
tion of di 


corner. 
tion ol 
agonals. 

Sunilarly, take numerical difference 
lower left-hand and cen 
ter figures and enter it at the upper 
right-hand corner. ‘The resulting up 
per right-hand figure then gives you 
the number ot parts of component A 
right-hand figure the num 
of component B, which 
ired concentration when 


blend at intersec 


between the 


and lowe 
ber of part 
will yield cl 
blended. 

As soon a 
established, it is, 
to formulate a batch of any 


the »¢ 
of course, very easy 
given SIZé 


pr portions are 


Making Canned Tomato Soup 


Question —Can you supply me with 
x 


complete details on manufacture of 


canned tomato soup? We are equipped 


Food Conveyor 
y to handle 500-lb. batche: 


Beltin 
e g Answer-—The process basically in- 
volves concentrating tomatoes into a 


The thorough, fiber by fiber Neoprene 
pulp, which is then cooked with othe: 


+ 
impregnation of this belting ts responsible for its successful , 
ingredients to make a soup 

In preparing the pulp, dump toma 
toes on a conveyor, which carries them 
through a series of overhead water 
sprays, tumbler-type washer, water 
é soaker, and high-pressure water sprays. 
For trouble free service lransferred to a rol toma 


resistance to vegetable, mineral, and fruit acids and oils . . . simply 
cannot pick up odors or small particles. To clean . . . use : 
resilient . 


. . built right 


boiling water or steam. It’s tough. . 
§ 


to meet the rigid requirements of the food processing 


ay @ 
\ /veror 
Retara & Texette Betine a 


53 Pork Pi. N.Y. 7 + 300-6 W..Hubbard St., Chicago 10 
Factory: Easton, Pa. 


industry. salle: commer. 
and long-term economy, specify oes t travel past insp whio 


Victor 475 Food Conveyor Belting. 
Send for Bulletin #18. 


+ 
4 
trim 
} 
I 


yad ones 
lomatoes continue through a chop- 


® per and then a cyclone where seeds 
66 } _ 1 
643 and tailings are moved. Cvclone 
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Food Processing... nid he National City Bank of New York 


You'll eat even better next year, 


thanks to ‘‘cooks” you never see 


A big share of the credit for 
making ours the best-fed nation 
on earth must go to the men who 
process most of our food and drink. 

They make it possible for any 
one to eat strawberries in January 
or seafood a thousand miles from 
the ocean. Their skill in recover- 
ing essential values from by-prod 
ucts and ‘‘waste’’ has created 
whole new industries. They have 
raised the producer's standards, 
stabilized his income...and_ as- 


sured the consumer of the maxi- 


mum in flavor and nutritive value. 


Soon aseptic canning, which 
eliminates the need for pasteuriz 
ing, will give us even better-tast 
ing, more nutritious canned foods. 
Apples, tomatoes, grapefruit and 
foods will become 


many other 


available In handy, economical 
concentrates. And closed, contin- 
uous-line production can be ex 
pected to extend its price-cutting 
economies and superior quality 
control to prac tically every prov 
essed food, 

Often special problems are in 
volved in financing highly season 
able 
many food processors like to deal 
with The National City Bank of 


industries. That’s why so 


New York. Here they find the 
scope and resources vital to a 
multi-billion-dollar, nation-wide 
industry 

National City has 68% Branches 
in Greater New York and corre 
banks in every. state. 


National 


and correspond 


spondent 
Overseas there are 57 
City Branches, 
ents in every commercially im 
portant world city. For full in 
formation, The 
City Bank of New York 
Street, New York City 


pK 
National 


55 Wall 


write 


First in World Wide Banking 





fucts list 


\c pe ‘} 
PROGID JUICES ca 
Acid to supply substantial amour 
It PROZEN PRUEES protected 
M1 rch \ or rT A { ”) in Last att 
onscious customers. MILK SUPPLEMENTS. offer 
; 


Netter te 


ibnutrittonal iuiec MM Lic 


Mitten clude Merck Ascorbic 
1 FROZEN FISH, high in fat, get customer-anpealing Vill] 
1 teclio waist rancidit nad darkent Si CTCh . 


Supple mien 


Other Merck Products for the Food Industry: 


Vitamin A Acetate Niacin lartaric Acid 
Riboflavin Citric Acid Sodium Bensoate 
Thiamine Sodium Citrate Vitamin Mixtures 





Rescarch and Production M | MERCK A CO... INE. 


na Cher 


for the Valu NOS Tlealth 





juice is next pumped to a glass-lined 
kettle with steam coils to be concen- 
trated to a specific gravity of 1.0344. 

. ! = 
Pulp is then pumped through a 0.023- 
in. screen finisher with rotating 


brushes. ig Packaging of Ice Cream Bars 
Now to cooking the soup. Add 414 
Speeded up by Cyclone Belts 


lb. of tomato pulp into a_ stainless 

steel, steam-jacketed kettle, equipped 
@ Chocolate-covered ice cream bars are deposited 
from a straight line conveyor unit on two adjacent 


with agitator. Start the agitator and 
dust 134 Ib. of semolina into the pulp, 
(Semolina must be Cale fully dusted 180 degree Fiex-Grid Belts. These belts form a ct m 
into the pulp to avoid lumping). plete circle around which girl workers are seated. At 
Meanwhile, add salt, 7 Ib.; sugar, 13 
lb.; white pepper, 14 0z.; garlic pow- 


der, i OZ.; celery eed, 4 O7.; and 


the end of the unit, blocks slide down chute to storage 
refrigerators 

Cyclone manufactures many different styles of belts 

in a variety of metals, alloys, finishes, mesh and 
onions, | lb. Dissolve 6 oz. of diso- . wire sizes—to meet the needs of food handling plants 
dium phosphate in water and add to 
the batch 

Now turn on the steam and bring 
to a boil. At this stage, add 5 lb. of 
butter and time the boil for 3 min.— 
with agitation. Discharge soup into a 
holding tank and then pump through 
i finisher with an 0.027-in. screen to 
take out any large lumps 

One word of caution: Make sure 
that you frequently clean outside of 
the finisher screens, since the body, vis- 
cosity, and setting properties of the 
soup is influenced by operation of this 
unit. And for this reason, it might be 
best to set up two finishers in tandem. 
In this way, one can operate while the 
other is shut down for cleaning, 

From the finisher, soup is pumped 
through a 0.033-in. screen to the filler 
bowl to be filled into cans, which are 
then sealed. Heat-processing time and 


temperature will depend upon the size ‘ ——— 
cans used. pa GSE | 


Ask our experienced engineers for advice, and write 
Cyclone Fence, Dept. H-93, Waukegan, Illinois, for 
a free Conveyor Belt Catalog. 


U°S°S CYCLONE 


METAL CONVEYOR BELTS 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


UNITED STATES STEE 





Wine Clarified With Bentonite 


Question—We_ understand wines 
can be quickly clarified with ben- 
tonite. Can you tell us what it is and 
how to use it? Does it have an ad 
verse effect on flavor of wines? 


Sorry... but the width is ‘the 
same as the height! 


Answer—Bentonite is a montmoril 
lonite clay with significant swelling 
properties. Available in a powder Things don't always turn out to be the way they appear 
form, it can easily be made up in a Realizing this, leading food processors test with COOK-CHE) 
smooth suspension and added on a quality control tags 
basis of about 1 Ib. to 100 gal. of And unless the purple spot on the tag has changed to 
wine. An excess does not cause cloud 
ing of the wine. Settling takes place 


green, they é£vow that bacteria aren't completely destroyed 
Write today for a free supply of COOK-CHEX, stating the 
time and temperature of your processes 


rapidly, and sediment is heavy and 
compact. 

By heating wine to about 120 deg 
I’. and adding 1-2 Ib. of bentonite 
per 1,000 gal., coagulation and set- 
tling of this fining agent can be 
speeded up. 

Some believe that bentonite im- 
parts a clay-type flavor to wines, others 
do not. If you detect an off-flavor, 
look into possibility of adding small 
amounts of activated carbon to ben- 
tonite-treated wine 
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See for yourself how COOK-CHEX save time, say 


and insure your good name with consumers by 


the possibility ot flat sours and blown cans 


Remember, things don’t always turn out to be the wa 


ASEPTIC THERMO INDICATOR CO. DEPT. FE 3 
5000 West Jefferson Bivd., Los Angeles 16, Calif. 


appear! 


For more information, use coupon on page 157. 





Preventing Kettles From Scoring 


And in ie ° . pe sg ss mm Ouestion We have recently pur 


hased a stamless-steel stcam-jacketed 
rocessing kettle, with stainless-steel 


ale ‘ F raper blades. We are already exper 
tb ee i 7 $ : cncing sconng Of mincr surface of ket 
en i ss ind would like to know how this 


prevented, since it 1s essential 
face | craped clean to Pp « 


mae ae) ' 7 cnt | nand to permit heat trans 
, seration = J ic 


tuinless con 

use of scoring, and 

ibst ' litfercut material for 
of ice daily for the Mariscos Congelados del Pacifico, S.A., at per blades themselves should 

Guaymas, Sonora. This is one of the many ice plants, breweries, Many me “4 — 

. ee ° Ml dairy meta OF THIS 

quick-freezers, dairies, packing houses, cold storages, hotels and Me but in a few cases food prod 


Freezes || tons of shrimp, stores 50 tons, and makes |5 tons 


restaurants in Mexico t itself vy be of such a corrosive 
4 4 ~4 ° TUT iT | lov ( fe) b« 
which find Frick refrig- . . ul inno 


eration and air condition- ; 
ing the ultimate answer yoden scraper blades—imaple, for ex 
‘ : usually wood 1s frowned 
to their cooling problems. | mt I bation vi wpoint. It 
Let us quote NOW on , porous, tends to absorb food ima 
the cooling system YOU ving pret Hn olga, . 
( ) Fi Mol FAICALIN iC 

need. here a rtain types of plastic 
on the market, which 
uceessfully uscd for 
mutating type heat 

x 7’ Compressors in Service xchange! nd which should prove 
at Guaymas . . : 5A: jiiall fil f our type of apphi 
to considet atc. Ol 
from toxicity, odor, 
wid resistance to heat 





factory 


emer Wants to Make Crab Cakes 
CONSTRUCTION Question \\ ( iT¢ manufacturers 
oe of frozen specialty items and would 


to expand our linc, Can you fur 
formulas and directions 
no fish and crab 





> > 
+ 7 + 
Dine lified 
P yprantufacture fish cakes, 
lredded salt cod for 
1 cold) water Then 











For efficient dust control, let us design your exhaust 
sal] pleces, place Mm 


kettle, add water and 
Irain water and boil 
vith 50 Ib. of peeled 


system incorporating the all-aluminum Simon Suction 
Filter Dust Collector! 


A truly modern dust collector . . . it assures high air to 
cloth ratios ... long filter cloth life... ease of clean- 


thoroughly cooked, 

d run batch through 

;-in. plate. Introduce 

into a mixing bowl and add 
iten), 35 Ib.; butter or mar 


Ib. di mions, 3 Ibs 


ing and minimum maintenance. Each filter sleeve 
group is automaticaily cleaned, maintaining UNI- 
FORM AIR FLOW at all times 


A Simon Suction Type Filter Costs No More Than A 
Pressure Type Unit. 


ibout 
thor 


The trademark NTO. ing ertical-tvpe mixer, 
AGE you geen ENTOLETER DIVISION Ge gg ge oe nea aa 


is yc 
of complete satisfa red size, dip 


The Safety Car Heating and Lighting Company, Inc. regain. 
‘ mito cyg | i sO TCA 
P.O. BOX 904—NEW HAVEN 4, CONN. nbs. and deep-fat frv (375 deg 


For more information, use coupon on page 157 FOOD ENGINEERING, SEPTEMBER, 1933 





| intil light golden brown. Pack 
cnough fish cakes into cartons to make 
in S-, 12-, or 16-07. package. Over 
vrap and freeze 

Crab cakes can b prepared in this 
manner: Melt butter or margarine, 2 
lb., add ground onions, 2 Ib., and cook 
until onions are soft and vellow. Mix 
vith 25 Ib. crab meat, 6 | 

rumbs ft), 3 Ib. cggs, 4 Ib. dry 
nustard, and 4 Ib. of Worcestershire 
ice. Add salt and paprika to taste 
orm into cakes, dip into beaten eggs, 
oll in’ bread crumbs, deep-fat) tr 


b. bread 


and frees 


Poppy Seed Filling 


Question—Can you furnish me 
Y 
with a formula and = directions for 
preparing a poppy seed filling to be 
used for breakfast rolls? 


\nswer—Grind 3 Ib. of dates or 
mixed candied fruits and 22 Ib. of 
raisin seedless Add 2 Ib. of milk 
ind 14 Ib. of poppy seeds. Bring mix 
ture to a boil, and then leat gently 
with mixing, until milk as) almost 
tbsorbed. Introduce sugar, 2. Ib; 
honey, 1 Ib.; grated Jemon rind, 2 
butter or margarine, 3 Ib.; and ground 
innamon, | oz 

Again brmg to a boil and = cook 
gently with stirrmg for > min. ‘Then 
01 =before using.—lormula from 
American Spice Trade Assn. 


Making Marshmallow 


Question —-We are interested in 

x 
manufacturing a good — scmur-liquid 
marshmallow to be packed into jars 
hence would like vou to give us a for 
mula and processing — de tails. Tne 
dentally, we are considering using a 
ertical beater 


\nswel 
mate 54-lb 
Ubumun (por 
Occasionall r until albumin is com 
pletely dissolved, and then introduc 
Jution into the beater with an SO 
qt bowl 
Now add salt, 2 oz.; tartanc acid 
powdered ), 4 0z.; and corn syrup, 5 
Ib. Whip mixture until light and stiff 
Meanwhile, heat 45 Ib. of corn 
svrup to 230 deg. PF. Then gradually 
idd the hot svrup to the mixer, while 
beating at medium peed. Tlow of hot 
svrup should be adjusted so that tem 
perature of mix will be about 165 deg 
I. after all of syrup dias been intro 
luced. Continue beating until desired 
msistency is Obtained 
Just prior to finishing, add vanilla 
) and mix in well. Uhen im 
itcly fill into ja vhile warm 
ip, and Jabel—Formula from A. | 
Stalev Mfg, Co., Decatur, Hl 





SAYS STOP TO SOLIDS 





Fine Screen Strainers 

‘prevent rust, scale and dirt 

from clogging mechanical 

equipment. Screens of woven Monel 

wire, bodies-and screen caps 

cadmium plated. Made in 10 sizes— 

Y% to 3''. Sold by over 200 industrial 
| distributors. Bulletin S-203. 


YAR' AY sTRAINERS 


YARNALL-WARING CO., 127 Mermaid Ave., Philadelphia 18, Pa. 


‘For the first time tn 


hiladelphi 


24™ EXPOSITION 
or CHEMICAL INDUSTRIES 


ESTABLISHED 1915 


NOV. 30 to DEC. 5 


COMMERCIAL MUSEUM AND CONVENTION HALL 


See almost 500 exhibits conveniently located on one floor, representing all 
phases of the chemical industries. Chemical engineers, chemists and skilled 
technical men will be on hand to offer the latest information and practical 
solutions to your processing production problems. See and compare methods, 
materials, equipment, processes and techniques that will affect future trends 
in the chemical processing industries. 

Acquire in a matter of days factual information it would take you months 
to accumulate. For 38 years this great exposition has exerted a vital pro 
g essive influence in the increasingly important field of chemical processing. 
P'AN NOW TO ATTEND. 


Application forms for hotel accomodations are available by writing to 
INTERNATIONAL EXPOSITION COMPANY « 480 LEXINGTON AVENUE, NEW YORK 17, N.Y 
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LITTLEFORD 
STAINLESS STEEL 
AND ALUMINUM 

FABRICATED PRODUCTS 
FOR THE 


FOOD 
INDUSTRY 


Fabricating Tanks, Bins, Vats, Troughs, 
Carts, or Special Units, Littleford offers 
its years of experience in preducing 
quality products at low cost. Experience 
in sheoring bending forming and 
welding Stainless Steel Aluminum, 
Nickel, Monel or other Alloy Metals 
plus skilled craftsmen is assurance of the 
finest workmanship. Littleford's modern 
facilities to produce non-corrosive units 
offord an unprecedented standard of 
dependability. If you need a product 
fabricated with accuracy, whether large 
or small, send blueprints to Littleford. 
See for yourself how it can be 
done the modern low- 
= cost way 
j FABRICATORS 
oF 
PLATE AND 


| SMEET METAL 


LITTLEFORD BROS., INC. 
428 E. Pearl St. 
Cincinnati 2, Ohio 





Useful New Books « 


Government 
Publications 





New Food Sources? 


Anca CurLtrureE—l'rom LABORA 
rory 10 Piror PiLanr. Edited by 
John S. Burlew. Published by Car 
ncgie Institution of Washington 
DD. ¢ 95 7pages; 63x10 
paper 
World need for 
of high-protein food 1 
; 


populated areas, that 


Il 


idditional source 
creat, ¢ 
pecially in ove 
erious effort in tracking down prom 
Rather than 
ulture 


ising leads is warranted 
let development of algal 
ced by chance, thi & 
tion of Washington 
ictively carrying 
cnough information to 
At this stage we 
commend 
tallation on 


CCONnOTHIIC po 


ticular typ 
to state positively. th 
ibilities of this method 
of producing foodstuff Che ramif 
ations of the ect at 


ure What form the 


o wide that 
future development may tak 
CI to the 
questions have been obtained by pilot 
plant work financed by the Institu 
L hic ga Chlor 


dl nti 


P rt ] “ 
arfial answ principa 


ind harvest ( nuoush 
it has nutritive value in 
of the other 


uscful 


a large calc 
mimal feeding; it or on 


may contain chemical 


materials; and estimate have 
been made Wailable data as te 
ssible yield f Chlorella in com 
nercial quantiti 
Mass culture of algae began a 
ttshoot of the Institution's research 
on photosynthesis Several 


rom 


speci 
were used but particular attention wa 
paid to Chlorella because of the broad 
range of environmental conditions 
which it would grow and be 
it has been widely studied in 

other a pect 
Most of the monogt iph 1S 
of reports of studies financed by the 
Institution Howevei 
tigations im other countries are also 


made up 
parallel inves 
included. Hope is that this “prog 
report’ will stimulate further in 
t and increased progr toware 
culture of algae 
nted in the volum« 
of the Carnegie In 
titution staff, and research worker 
it the Universities of Texas and Mary 
ind, the Agricultural University at 
Wageningen Ihe Netherlands ), 
University. of Tokvo, University. of 
Gottingen, Kohlenstofbiologische 
lorschungsstation FE. V. at Essen 
Bredeney, (Germany University 
College (London), Imperial Chemi 


rt prc 4 


i number 
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cal Industries, Ltd. at Bracknell (Eng 
land), Leprocomio de Cabo Blanco 
it Maiquetia (Venezuela), Hebrew 
University (Jerusalem), ‘Tokugawa In 
stitution for Biological Research 
lokyo), Arthur D. Littel, Inc. (Bos 
ton), and Merck & Co., Inc. (Rah 
way, N , 

The book closes with 
bibliograph ind what 


m idequat index 


an extensi\ 


to he 


ippea©s 


Gelatine and Jellies 


GrLATINE Desserts AND ‘TABLI 
Jecties. By A. E. Williams. Pub 
lished by Food Trade Press, Ltd., 7 
Garrick St., London WC2. 1953. 
160 pages; 54x84 in., cloth. Price 


Written primarily as a handbook 
for proces r of gelatine desserts and 
yc llies, this book will also be of 
nterest to actual gelatine manufac 
turers and other food processors using 
gelatine in thei products. 

Volume discusses food value, chem 
istry, manufacture, and testing of 
relatine \]so included are chapters 
on manufacture of table jellies, ex 
gelatine desserts, non- gela 
and fruit jellies. 

chapters deal with the 
an methods of 


imple if 
tne ge ls, 
Separate 
of homogenizers 


Da kag 


Inde x¢ d 


Contract Packagers 


Direcrory Or Conrracr PACKAGERS 
wp [nei Facuaries. Second Edi 
tion. Compiled and published by 
Packaging Institute, 342 Madison 
Ave., New York 17. 1953; 71 
pages; 84x11 in., paper. Price $2. 


his directory gives comprehensive 
data about packaging equipment and 
facilitics of $1 contract packagers, to 
gether with information about prod- 
ucts that will be accepted or refused, 
ind shipping facilities. 

Feature of this second edition is a 
handy 15-page geographical index 
which simplifies locating packagers 
na particular area. 


lon Exchange Method 


Ion EXCHANGERS IN ANALYTICAI 
CHEMISTRY By Olof Samuelson 
Published by John Wiley & Sons, 
Inc., 440 Fourth Ave., New York 16. 
1953. 291 pages; 6x9} in., cloth. Price 


SOU) 


Book gives a comprehensive, com 
plete, and progressive explanation of 
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the ion exchange m od in detail 

After an introductory discussion on 

ope of method volume 1 divided 
into three parts. First is a general 
survey on fundamental properties of 
ion exchange resins, 10on exchange 
equilibria, and kineti Second sec 


+ 


technique Ot 


change separations for analytic 


tion COvCI 
poses and ion exchange chromatog 
raphy. The last and major part of 
book—applications—deals with pra 
tical application ion exchange 
method in three division ithin the 
SCIENCE inorganl inalysis, Organi 
inalysis, and  biochemica 

In this section author goc 

ot the method tor dehyde 

tones, sugars and polvlivdri 

alkaloids, amino aci 

antibiotics. 

The two final chapters investigate 
the complex salts and miscellaneous 
applications not treated elsewhere in 
text. 

Author is professor of engineering 
chemistry, Chalmers Institute of 
Technology, Goteborg, Sweden. 


Government Publications 


Loss and Daxtace IN Rais. ‘TRANS 
PORTATION OF Dressep Brrr. Pro 
duction €* Marketing Admin., USDA, 
Washington 25, D. C. Shows that 
more care in loading and better main 
tenance of refrigerator car running 
gears are needed to reduce transit dam 


ize 


Revisep Grain Moisrure Conver 
SION CHARTS FOR ‘T'AG-HEPPENSTALI 
lester. Grain Branch, Production @& 
Marketing Administration, USDA, 
Washington 25, D. C. For use by 
licensed or supervising grain in 
tors, for barley, oats, and rye, begin 
ning July ] 





These recently issued documents are 
available, at the prices indicated, from 
the Superintendent of Documents, 
Government Printing Office, Wash 
ington 25, D. C. When no price is 
indicated, the pamphlet is free and 
should be ordered directly from the 
Bureau responsible for its issue 





SUMMARY OF REGIONAL CoLp Sror- 
AGE Hoxpincs For 1952. USDA, 
Production and Marketing Adminis 
tration, March 1953. 30 pages. Sta- 
tistical contents self-evident from 
title; resumes annual series begun in 
1946 (no 195] summary was issued ) 


REVIEW OF PROGRAM OPERATIONS, 
COMMODITY CREDIT CORPORATION 
Fiscan 1952. USDA. 21 pages plus 
12 detailed tables. Covers 12-month 


period ending June 30, 195. 





Low-cost conveyor attachment 
marks cartons, cases automatically 


TABLES & BEEF 
| Sekeetee 


Imprints 


* BRANDS 

» VARIETIES 

* CODE-DATES 
*LOT NUMBERS 


Write for n 


Heche ADOLPH GOTTSCHO, INC. _ (50° , 





Hillside 5, N. J. YEAR 


——— 





ROTARY 
PUMPS 


BUILT TO FIT YOUR JOB! 





With over 600 standard models and many more special units from which to 
choose you are assured of a Viking rotary pump built to fit YOUR job. 


All are constructed in the time-proved, most-copied of all rotary pump de 
signs—-the original Viking ‘gear-within-a-gear™ principle. 


This is the principle that assures fast, self priming: smooth, even discharge; 
quick, easy mounting; low power requirements; 
adaptation for either light, volatile liquids or 
heavy, viscous liquids 


Se, 
VIKING|| 
AN HONORED NAME |i Send your pumping problem today 
IN PUMPING and ask for folder 53SE. [ 


ee a 
bi as 


VIKING Pome OMeaNY 
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each Flavor came to the Western World 
When St. Augustine was a baby; 
Norda Peach builds nice, paying business: 


You can prove that’s a fact, not a maybe. 






















































































Norda Peach Flavor is popular. 

People like it because it has the real taste of real peach. 

It has the true peach tart sweetness. It has the rich taste of 

peaches freshly picked and plump with goodness. 

Both Norda Genuine and fine Imitation Peach Flavors 

can be most useful and profitable to you. Use them for 

superior results. They are concentrated; they go farther; 

they will cut your costs and keep up the quality that 

keeps building good business. 

Send for samples of Norda Peach. That's the best way 

to convince yourself, 

Use “A Favorite to Flavor It” ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
4 Norda Flavor 601 West 26th Street, New York 1, N. Y. 


ELES © SAN FRAN ) © DALLAS MONTR ORONTO AVA LONDON © PARIS * GRASSE 


For more information, use coupon on page 157. FOOD ENGINEERING, SEPTEMBER, 1953 





KEEPING UP WITH THE FIELD 





Technical News @ 


Washington 


Highlights Economic 


Trends 


Labor Developments 





QM Augments Statistics 


fo put new emphasis on the com 
putational approach, statistical service 
of the Quartermaster Food & Con 
tainer Institute for the Armed Forces 
Chicago, have now been organized as 
the Statistical Design & Analysi 
Office. This new facility is incor 
porated in the Office of the Scientific 
Director. 

The 
ning of 
divisions of thi 


ans at jomt plan 
among. the 
Institute along with 
accelerated evaluations of — results 
ood and container will be 
advised concerning statistical planning 
of experimental work, and attention 
will be given to design and method 


program 


research Various 


experts 


Stale Bread Exonerated 


Confirmation that stale and fresh 
breads are equally digestible is found 
in the recent work of Drs. S. S. Jackel 
A. S. Schultz, and W. EF. Schrader, 
of Fleischmann Laboratories, Stand 
ard Brands, Inc., N. Y. C. 

Exploring the possibilitics of 
the enzvme, bacterial alpha-amylase, 
to retard bread staling, the 
initially believed they saw indication 
that body worked 
more easily on the fresh product. But 
it was then discovered that both 
breads broken into comparable pat 


using 
researcher 


digestive juices 


ticle sizes were acted upon equally 


New Cream Separation 


One-step of milk that 


vields plastic cream with unusual keep 


scparation 


ing qualities even at room temp 
ature 15 reported with use of a cen 
trifuge recently developed by British 
National Institute for Research 
Dairving 

Keeping quality of the 
cent butterfat product 1 
not-fat 


removed durmg  scparation 


5-80 per 

ittributed to 
ibsence of solid 
pletelh 


whic ly IS ( 


“Eye” Spots Sick Wheat 


New test for detecting s1 \ 
by amount of light registered 
photoc lectric ccll—has been devclop<d 
by Dr. Max Milner, Kansas Stut 
College milling department 

Research that the br 


ing of sick wheat results from 


showe d 


bining of natural proteins ind 


in the grain’s germ and that as th 
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the fluorescence in 


Under ultravioiet light, this fluor 
cence is made visible and 
on the photoelectric cell-the mor 
recorded, the sicker the wheat. ‘The 
research was supported by funds from 
the State of Kansas and Gargill, In 
\linneapoli 


registel 


Concentrated-Type Milk 
Again Fails to Score 


Second attempt to market bottled 
oncentrated milk in competition with 
markets 
fate of ats) pi 


milk in city secs to 
uffered — th 
lecessor 

First tried ine the 


produc ft wa 


whol 


have 


earl 30's thr 
reintroduced with 
Peak sal 
urred within the first few 
i‘hen, a interest 
dropped off until 


much 
fanfare im 1950-5]. 
lly 0 
month 
faded, sal 
today they have terminated ino mam 
ities, fallen to less than 1/10 of a 
percent im othe 

ck of interest in_ the 


ton 
em f 


CCHCI 


COTMSUICT 


harply, 


product 
rom insuticicnt mone 
to offset the 
ng with water for us 


MCOnVCHI 
ence Of MINI 
vhole milk 
And chanc reduction 
lim as long a health au 
insist that the oncentrate 
from Class T mulh 
still po ible 


price 


mad 

Of course, if 15 

i distributor 

les policy that will put thi 
ome market 


that 
Wa V1ISC i and 


product 


Doubles MSG Capacity 


opening of this new $1,500,000 addi 


making monosodium 
up from 4,060,000 Ib. to 


: 
San Jose, 


on capacity for 
sclutamate has shot 


000.000 Ib. annually at the 


19352 


Pineapple Canner Raises 
Production Performance 


Increased cthaiency through simpli 
fication of operating methods is the 
target of Hawaiian Pineapple Co's 
recently completed $400,000 improve 
ment program 

Major new equipment installation 
nelude a new juice extraction plant 
1 new empty-can central storage and 
tem, and a 


distributing COMprTe 


hensive Conveving arrangement to de 
liver tilled 
ing tables to 
machines 
Simplification of the 
packing operation 1\ 
possible thie 
matic movement of can 
Liv thre 


( ills placed 


ins Of product from pach 


vruping and can-closing 


Hapco 


OMIpPAL ot 


critire 


ficial TAKS new anto 
tcm trategi 
that 


md that cans are 


cmipty can 


operators CC 
tore cl 
during lates 
6,000 


bine we full 
meoreserve bins for use 
peak demand pe riod ( p to 
may be delivered to packing 


OUTSe of 


O00 can 
tables ind stations in thre ( 
4-hr. day 
Specially Grouped Tables 

New packing 
the tables 


ing of fruit 
operations, this also 


rally 
for grading and siz 
Greath implifying 
TLL Z 


irrangcment pe 


groups 


con 
veving need 

imclud 
preparation and 
Also 16 


(COC! Are no 


Other recent improvement 
modernizing of the 
distributing of the 
Coinaca 


yrup 

i 
machine 
equipped with more efficient con 
vertible fitting 


Calif., plant of International Minerals & 


Chemical Corp. Company states that more 


than 800 different packaged foods now 
MSG 
{ 


material edn mia 


its flavor-boosting product, trade 


named Av cent Raw 


ufacture is Steffen filtrate 





Hot Meals for Pilots 


luminum packs now makes possi 

iot meals 

flights at Wright-Patterson Air 
Ohio. Here, WAF 


n. Each tray holds one 


to pilots and crews 
Force 
lieutenant inserts 
, prepared as follows: Un 

les are placed in small pack, 

closely fitted aluminum top 
| into place. Larger pack holds 
portion Heat is supplied by 
elements secured to bottom of 


min. meals are done, ready to 
tray, which keeps packs 


or sliding 


lds Metals Co., 


Foil packs are 
Rich 


Revno 





World Milk Congress Set 


Virst of planned annual mectings to 


better wavs for 
throughout the 
Washington 


ovide and explore 
lization of mulk 
will ly he Id aE 

| 

ing is sponsored by Dairy In 
Society International, with 


r Wiley (Wis.) chairman 


Prepress Solvent Mills 
Best for Cottonseed 


Of the four major types of cotton- 


seed oil mills—hydraulic, screw-press, 
direct solvent, and prepress solvent— 
the latter will usually return the larg 
est profit per ton of seeds crushed 
However, condition of present plant, 
volume of available, and other 
factors should be considered 
a change is made. 

This is the conclusion reached by 
USDA investigators after an extensive 
research study. 

Relative profitableness of the dif- 
ferent processes was computed on the 
basis of net return to mills from 
products of a ton of seed. To make 
figures comparable, net return was 
calculated on the assumption that 
each mill was newly built and 
equipped. Also considered was size 
of operation. 


eed: 


‘Lockers’ Turn to Selling 


Two out of every three frozen food 
locker plants now sell frozen foods, it 
is indicated in a recent survey of 1,350 
such plants scattered throughout the 
country. 

Conducted by the Farm Credit Ad 
ministration of USDA, the study re 
vealed that these purveying activities 
were highest in the North Atlantic 
region, averaging 82 percent, and low- 
est in the South Central area, averag- 
ing 54 percent. 

Despite production, processing, and 
torage advances, distribution of fro- 
zen foods is still handicapped, states 
FCA, which accordingly finds it nat- 
ural for locker plants with unused 





FE PRODUCTION AND WHOLESALE PRICE INDEXES 
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ipacity to handle some distribution. 
The study is cover a in Misc. Re- 
port 175, Merchandising Commercial 
oe Food by Lock “Plants, 1952, 
from Farm Credit Adminis- 


USDA, Washington 25, D.C. 


ail ible 
saan. 


Food Sanitarians Alerted 
As New Roaches Arrive 


Further problem for food plant 

sanitarians: Three new kinds of cock- 
roaches have come into the U. S., with 
at least one threatening to become a 
serious pest. And all are highly adapt- 
able to both indoor and outdoor living 
ind even colder climates. 

Stated by USDA to have originated 
in Africa, South America, and the 
Mediterranean, the new species may 
be effectively fought with chemical 
insecticides, since none has vet de- 
veloped resistance to such agents. 

Most menacing of the three is the 
Madeira roach, of which there are now 
vast colonies in South and Central 
America and which, through inter 
hemisphere commerce, has now in 
vaded New York City, particularly the 
Harlem section. This roach infests 
fruit stores, markets, and food ware 
houses 

Second is the spotted Mediterranean 
roach, recently identified on Cape 
Cod. It lives outdoors but moves into 
houses at night. Probabilities are that 
it will spread over the country. 

And third is the gravish Fast African 
tvpe, already seen in Florida. Partial 
to warmth, it will tend to enter heated 
buildings in the north. These roaches 
have been established for more than 
a decade in Hawaii, where thev have 
congregated in alarming numbers 
around granarics 


How to Cut Grading Costs 
On Fruits, Vegetables 


Substantial labor reductions in 
sorting fruits and vegetables for visual 
defects are reported through use of a 
new method developed in a project 
by the University of California and 
USDA. 

Tests indicate that this system cuts 
man-hours about 75 percent in sort 
ing lemons, 67 percent on oranges 
15 percent on potatoes. Called for 
is an arrangement whereby the prod 
uct (1) moves: toward the inspector 
at the right speed, (2) rotates at 
proper rate as it approaches, (3) is 
carried in a number of rows most 
efficient for checking. 

With four rows of lemons on the 
belt, most efficient sorting resulted 
when fruit turned three times per foot 
of forward movement. Approach of 
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the fruit directly toward the sorter, 
rather than to one side. was found 
to be superior 

With oranges, optimum rotation 


Another Large Firm Adopts 
was 14 times per ft. of forward move- 


ment, for potatoes three rows) 3 | 35 NICHOLSON TRAPS AS 
turns. 
Full details are contained in the TEMPERATURE CONTROLS 
report, Visual Inspection of Products 
there is only one moving part, remark 


for Surface Characteristics in Grading 
; Because they serve effectively as tem- 
perature controls as well as steam traps, ably low maintenance costs are being 


Operations, available from the Office 

of Information Services, PMA, USDA, 

Washington 25. D. C and cost only about $35, Nicholson ex shown. Easily installed, usually without 
= : pansion steam traps are being increas supports. Lengths, 9” to 40”. Press 0 

ingly installed in place of temperature to 250 Ibs. Freezeproof. 


regulators. A i Ce 
large processor : nr 
aus ia- ae ca iid 
stalled these r a, ae a) 
Nicholson units 
on outdoor stor- 
age tanks after 
thorough tests showed a less than 2°F Dryers 

variation in outlet condensate temper Evaporators 
ature. Regulators had been costing Heat Exchangers 
them $110.00 to $200.00, with cost of Heaters 

a trap added. Kettles 

Paper Machinery 


Move for Cleaner Grain 


Program to improve cleanliness of 
wheat and reduce wheat losses through 
rodent, bird, and insect depredation 
has been put underway by a new 17- 
member advisory committee. Jointly 
announced by USDA and the U. S. 
Dept. of Health, Education & Wel- 
fare, the group held its first meeting 
last month. Chairman is Dr. Charles 
Glenn King, scientific director, Nutri- 
tion Foundation, New York City. 





For All Equipment Using Steam or Hot Water 


Pipe Coils 
Radiators 
Retorts 
Separators 
Steam Stills 
Storage Tanks 





Nicholson expansion steam traps are 
easily adjusted to pass condensate at 
any temperature below 212°F. Because 


UR NICHOLSON 


TRAPS -VALVES - FLOATS 


CATALOG 751 
193 Oregon St., Wilkes-Barre, Pa. 











Hors d Oeuvres 


Spread with the steel-like German spirit, 
American butter has cowed Russian guns. 








Used as a catalyst for the political up 
rising of the oppressed, Eisenhower's 
“stomach bomb’ (courtesy Cartoonist 
Low) is just about as effective an anti 
Commie weapon as a General MacArthur 


Speaking of Russians, we have just the 
tight food for them. Skim milk—enriched 
with lard, fish solubles, lecithin, brewer's 
veast, vitamins, and minerals—has been 
found to be nutritious food for pigs. 


on every 
food handling 
operation with 


Kighty five canners last year put up 5 
million cases of dietetic foods—for those 
who want their bellies to bulge only at 
mealtime Every step of the way in food processing, 


packing and shipping, LA PORTE Flexible Steel 


Riddle: bees work a lifetime to produce 
1 Ib. of it, and a man works a lifetime to 
support 120 lb.—Could only be honey. 


Since 1945, Swift has spent $96 million 
to modernize its plants and equipment 
The company wants its operations to live 
up to its name 


In 1899, National Biscuit launched, with 
Uneeda, the first large-scale effort to use 
the consumer-size package as a basic mer- 
chandising tool. So a cracker baker sowed 
the supermarket seeds 54 years ago. 


According to Plutarch, the ancients’ fav- 
orite breakfast was bread dipped in wine 
They liked to glow at dawn 


Indiana University’s Prof. Vaclav Hlav- 
aty finds electromagnetism to be the basis 
of the universe. Still, you can’t eat it. 
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Ask your dealer for 
literature and prices 


or write to: 


Conveyor Belting is serving efficiently at lower 
cost. It will withstand impacts at the loading 
chute. It resists cold. It requires no dressing 
or special maintenance to keep it at peak 


efficiency. 


La Porte Belting flexes to grip the friction drum 
firmly—eliminating all creeping, weaving or 
jumping. Thus, it provides a perfectly flat sur 
face for containers empty or filled. The open 
mesh feature that permits circulation of air or 
liquids around products in process also simplifies 
sterilizing with a steam gun or scalding water 
Available in any length and practically any 


width. 


LA PORTE MAT & MFG. CO. 


BOX 124 


1983 


LA PORTE, INDIANA 


For more information, use coupon on page 157 





PALMER 


MERCURY ACTUATED 
Temperature Indicating 
Instruments 


41," DIAL 
THERMOMETERS 


Made in 3 types to 
suit ony requirements, 


Rigid 


fiush 


stem, woll or 
mounted, 11 
inches of scale read- 
ing. Interchangeable 
with standard indus- 


sock- 
ets. Stem can be 


trial seporable 


placed at any angie 
and case can be ro- 
tated to any readable 


position 





RECORDING 
THERMOMETERS 


Twelve inch die-cast 
aluminum case with 
black or white wrinkle 
or satin finish. Single 
or multiple pen con- 
struction. Electric or 


spring wound clock, 
24 hour or 7 Day Rev- 
olution, Flexible Ar- 
mor and bulb of stain- 
less stee!. Ranges —40 
+950°F or Equivalent 


in °C 








INDUSTRIAL 
THERMOMETERS 


Red-Reading Mercury 
—Extruded brass case 
chrome finish. 
40 + 950°F 
or Equivalent in °C 


Ranges 








RED-READING 
MERCURY 
LABORATORY 
THERMOMETERS 


Thoroughly annealed 
for permanent accy- 
racy. Complete line 
A.S.T.M. and fractional 
division types. 


FOR COMPLETE INFORMATION 
WRITE FOR CATALOG 200G 


PALMER 


THERMOMETERS, INC. 


Cincinnati 12, Ohio + MEtrose 1500 


| 
| 


| 
| 


erew, nut is grasped i 


Falling from feed 


~hell »H00-amnp 


with a lightning 65.000 | 


Hi-Volt Jolts Crack ‘Em 
At 1,200 Lb. an Hour 


Klectn k 


nut-crack 
ih 6 TOW 


1 
upplant 


rusher type 

Northwest Portland 
Q) t 4s ( MNproy 
quality nut-meat: turned out faster 
the new units 

Further, SS lr. a week of operating 
with the 
five 16-n 


onto 


reported saved, I 
il equipment running 


days as compared to. thi 
hedule of seven 24-hr. davs that \ 
mitine with the old crusher-typ 
Operating at approximately 

the clectrics crack 1,200 Ib 

And due ti 


i crew of but 6! 


hourls 
formance, 


igned to sorting and packings 


veved to the 


which shatter its 


(0 workers were previously required 
In the new procedure, nuts are fed 
rom storage hoppers to long helical 
vs, which deliver them at quick 
ntcrvals to the cracking elec 
Ihese electrodes catch each 
it falls from the screw, and at 
isc instant an clectrical im 

ulse shatters its shell. 

Both nuts and shell are then con 
extraction and classifica 
tion departments. 

Power 1s supplied by a 60 hp. 220v. 
generator set. I'ransformers 
tep up the voltage to 65.000v. 5.000 
which charges 48 capacities. A 

rotor-distributor, svnchron 


motor 
Wh 
inp : 


ic fecd screws serving the 

provides lightning-lik« 

| jolts from the cracking elec 
h split-second timing. 





Technical Topics Listed 
For Brewers’ Meeting 


Three major subjects—beer proce 


ind packaging 


ing, quality control, i 
] 
I 


targcted in the te 


vill be nica 
gram of the coming 66th Annivers 
Convention of the Master Bre 
Assn. of America, cd at Kicl 
torium, St. Louis, Ox 


} 
TWaTKS 


mecting 
of Re p« il 
Accented in each of the 
é‘ 
practical topical 
specifically tying in with the concur 
rent International Brewing Industries 
Exposition, which will see more than 


thre? 


¢ 
sions will be matte! 


FOOD 


ENGINEERING, 


firms displaying the latest equip 
nt, materials, and services. 

Listed for consideration under proc 
kettle design, ultrasonic 
boiling procedure, hop 
nd wort filtration. Next, 

ion will highlight the 
modem quality control, 
pe followup outlining 


he ontrol ( 
hallenge of 
th a panel-ty 
c histories 

\nd finally the meeting's packag 


will « containe: 


oncern 


reference to 


s¢ ion 


ming, with special 
liquid caustics, use of wetting agents 
unl additives in bottle cleaning, in 
pection procedures, and automatic 


unCaSeCTS 
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Columbia Opening Course md try, represent tives of maker 
On Package Engineering Ee ae nce Wie TH 


\ comprehensive course on packags Armed korces 


ngmeering will be launched Sept. 30 hollowing is a briet of 
by Columbia University's School of — ter: Glass contaimers, plasti ye 
| Nn Now York City ials. meta ind COM 


eincenng, It will = foils, barrier mater 


continue cach Wednesday evening — posite cans, aber cans, gg 
until Jan. 20. varicty bags, ipecum bags, folding and 
Principl eye of the course is ctup boxes, rigid nd scmarrigid Le NOZZLE 
to attract and develop technical men — tic containers, glassine and: par 
ickaging engineers papers, Closure 
course is open to the public ay — taimers. Among 
ape nts earning ceeds s for de packaging material 
OTC ’ corrugated = and 
Pinec;rs, Pesce Sl Fr Ree ae wooden boxes, open Tet pallet 
plants, distributors, and certain adver wire-bound boxes, and crates, multiwall 
tising concerns. paper shipping sacks, textile and indu 
Scheduled are 21 lectures to be — trial bags, evlindncal shipping con 
cn by authoritics m the field tainers, adhesives, tapes, and material 
luded will be consultants, an cngi- — for stitching, stapling Ne 
neer and a technologist from the food — and wire tving 





Food Firm Private Borrowing Down $16 Million 


Financial operations by food plant 6.00 percent preferred stock 

in 1952 saw private-placement funds investing institution 

totahng SS7,9S0,000 obtained by 31 Largest total among to 

manufacturers. Sources of the money — fications went to packager 
life insurance companies and cight companies 

ther tvpes of long-t.rm investing in O00, Chnnton Foods, In 


titution in this classification Other 


| \ 
Phi borrowing, Ictailed 11) ain pla cmcnt borrowe) 1 lu a II In many Food Processing 
t 


1953) Yearbook of Private Placement Bro Cofttee, In S6 000, plants Monarch Spray 
| inancing, recently published by K.V Pucker’s  bood » 24,000,000 ohn Nozzles are used to.... 
Hale & Co., Chicago, ran about $1¢ Sexton Co., $1,750,000; Teth 

million Jess than in 1951, when 49) SS00,000; Gordon Foods, In 


food companies obtained $103,923 O00 Iixchange Lemon I : Wax Fruits 
O00 $750.000: and Ni Cl 

Potal private placement financing in $300,000 Rinse Vegetables 
"S2 amounted to $5,032,503,000, as our makers of dairy product 
compared with $5,085,238.000) the — Joans totaling 210,000 he larg Powder Milk 


ir beforc, the Yearbook states, with est, an issue of S6,000,01 


1.124 issues in *°52 as against 1,256 in) cent [5-vr. note vas places Dry Eggs 
3]. Industrial corporations accounted = life msurance compat mA j 
| n porati Hs al mn MM i in ; : Wash Filter Cake 


$3,249,588.000, or 65 percent of | Farms Ci Foremost Dain 
compared with $3,564 sold $5,000,000 4.00 percent T5-v1 Humidify 
; : 70 percent in 195] notes to an institution, and Middl 
Largest individual loan was an issuc town Milk & Cream Co. and Veritine Banana Rooms 
f S16 500.000 4 75-per ent tirst mort Dairy Products Co ( 
rage bonds. due 1968. placed for Clin md $120,000, Poul 
ton Foods, Inc., with a hfe insurance titutional mvestor 
ompany. General Mills also placed In the meat ng field, British Remember 
1 $15,000,000 3.50-percent 20-vr. note Columbia Packer td. obtames if the liquid can be sprayed 
ott whe Sientiheak $6,000,000 might place of 5.1 
ih « sinole dastitetion through placement with direct pressure Monarch 


Milling concerns received the largest percent T5-vr. first mortgage 
total—$28.870,000—divided among 1] and Rath Packing ¢ can furnish the Nozzles. 


Col npanics In addition to the Gen O00 3.50-percent 

} Niilline loan, millers getting fund group of institution our bat Send for Catalogs 
ionek rival placement loans in ompaiics got $6,300,000, largest toa 6 A and 6C 
lided Lauhoff Grain Co., $4,950,000; bemg a $3,750,000 4.50-percer 
Centennial Flouring Mills, $2,500 note placed with a life msuran " 
000: Wonder Rice Mills. $2.400.000: 9 pany for Langendorf-United Bak MONARCH MFG. 


I] kK Websti Co $1.000.000 In literstat Bakeri ( 


Doughboy Industries, Inc., $660,000 ron $1,000,000; Marviand Baki WKS., INC. 


Pillsbury Grain Elevator Corp., $600, ( 250,000; and Willams Baki . : 
O00: Birdsev Flour Nill SSO0 000 Co. Inc.. $300,000 Not classified 2517 E. Ontario Stree? 
Beacon Milling Co., $250,000: and above were loans of $2,500,000 to Philadelphia 34, Pa. 


Pillsbury Mills, Inc., $100,000. Won Simplot Co. and $750,000 ¢ 
der Rice Mills also placed $1,000,000 — peridge Farm, In 
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MATERIALS HANDLING us || one ae ae Metso cleans 
Just Published as all but the § ‘squeal 


— 
A thorough, practical guide for cut- 15 \inerical i) ) Wands | echnolo- 
ting handling costs and stepping up | 7) Sanitation Seminar; Penn-Shera 
the flow of your produ 5 ’ 


~#tus 


: Wy debs. & deemer, Peer, of 
indus strial Mgt., American Univer 
ji pages, Gx Y 199 illus, 





licago e Start with hog scalding—5 Ibs. 
rerican = Meat ‘Institute, > annua of Metso Granular — 1000 gals. 

7 tote cans Bb i 6 | water. Bristles are easily removed 
ENGINEERING STATISTICS Farmers a Mekcesiels wae i agi the hide clean and 
AND QUALITY CONTROL 13—Brewers’ A f A , annual | Pork-kill floors are freed of fat 
Just Published ware «Pt agian ditis ciara and blood—show no water break 

arresting a8 ae after Metso cleaning. Other jobs 


A clear, practical treatment of modern statistical 12~] Packaging i innu torun 

icine. Saciers Cen Se OF ram Hotel Statler, Ne rk Cit for Metso include ham molds, 

Sreneies, ! a 18-20—National Pretzel Institute boilers, hooks, smoke house, lard 

iat enitlins os prt ‘sm es SAE tanks and trucks. 

he job! Pa Glenna, ona Mer - eee. ae Let us send you a pound sam- 

Pet ‘t mathonatis di wt te sa Brewing Indastsica Exposition; 3 ple of Metso Granular (sodium 
versity, 442 pages, $7. Auditorium, St. Louis, Mo metasilicate ) for comparative tests. 


Industrial Packaging & Material H 3 yea te 2 
PHILADELPHIA QUARTZ CO. 


dling Exlubition; Boston 


American Bakers Assn lial meet 1148 Public Ledger Bldg. 
FOOD PLANT National 1 Rersag sr ae - 1s rca 6, Pa. 
SANITATION nesting: Drake Hotel, Chica ! , 
eee by Soeesies caer | Metso 








inmnual convention, and Internation 








Milk Indu 


This practical book helps you set up and maintain Sherat 


safe sanitation practices throughout your plant; : ' . ' , \ ' 1 | | 
auton! Seeieus SUL Toe es tame ae nutact n entior as” «| CIEANEMS 
t that lera i, I ind Co Statler t | 








By Miltor E Pa ker, Counselor in 
Food Produc tion Development tp 129 illus 


$6.50 Ike Signs Inspection Bill If You Move a 


Restoration of FDA’s authority to 
nspect food plants, without warrants be sure to send 
SMALL PLANT r owners’ permission, Was approved FOOD ENGINEERING 
by President Eisenhower at the close 


MANAGEMENT ||.) bites Geiear Pubs te your new address! 


The bill was signed in the torm | That's the best way to make sure 
and supervise the sma Nant wil ] ty . + yWI<Ke ' +7 
— it / in Which it passed the House and in your copies of Food Engineering 


} } f 4 
Will the Senate the neurred (II ; 2 : : : 
\ Pas Y Q ‘) pmeeiin will arrive without interruption. 
us coe . . 
Information about your new ad- 


I 
dress should be sent three weeks 
FDA Food Standards before you move, to allow time 


epee i) a Cacao products, standards of iden- for changing the necessary rec- 
ward H. Hempel, Editor, Chair tity, have been scheduled for a publi 
man, Small Plant Coma Amer 1 . - « : ords. 
“a gi hearing on Sept. 15. The Secretary of This F To Send 
Health, Education & Welfare ‘ha Use This Form To Sen 
| taken the imtiative in proposing an Your Change of Address 


umendment to repeal the provisions of 

rr “SEE THESE BOOKS 10 DAYS FREE" T) thos standards ays "j ike Oumar an vis Old Slleas 
t McGraw-Hill Book Co, 330 W. 42 St., NYC 36 I pi mal ingt edient eonard 1D). Hardy Street 

aan aaa ) | | een « onated residing omecel 
arnination Ce In = ; ;, Sak : peared on pag City 
1606 of the Aug. 5 Federal Regist 
Ice cream os (including frozen 











Tells how to organize operate 











New Address 
Street 
City lone... State.... 


Materials Handling 

Engin. Stat. and Qual, Control 
Food Plant Sanitation 
Small Plant Mgt 


tards anc vets) were ree 


ls 
intil Aug 1, in extensi on fr 1 the Your New Position 
idli 





tice appeal a 1 page 45 7 of the New Company 


I Retest 
l Feder ral Res er. The hearing Product Mfg 

sed on Dec. 31, but with this second letel “y 14 
xtension of time for filing briefs it is Fill in Completely and mail to— 


1] FOOD ENGINEERING 


I 

t 

I 

t 

I 

I 3 dead] sees Th 
bjon 

1) 

I 

1) 

330 W. 42nd St., N. Y. 36, N. Y. 


oobD 











} Da - 
| unlikely that the tentative order wi 
2 


This offer applies to U. 8. only : Hed befor , winter 


<a Gn a €n am ab On On an os an ae oe on od 


ee ee eee an eee ee cee oe 
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COATINGS OF VINYLITE 


FLEXIBILITY isa must When formulating 
coatings tor milk processors and other 
equipment subject to rapid heating and 
quick cooling. 

Such frequent temperature changes 
are rough on ordinary paints. However 
coatings based on Vinyuire Brand 
Resins just move with the metal, es 
panding and contracting the amount 
needed... adhering tenaciously to th 
surfaces. 

Moreover, they are highly wea 
resistant, and can take the constant 
washing and scrubbing required in food 
plants and the scuffs and bumps of 
people, tools and equipment. Vinyiirt 
Resin coatings are highly chemical-re 
sistant... unaffected by most detergents 
chlorine solutions, acid ind alkalic 


FOOD ENGINEERING, 


SEPTEMBER, 


BRAND 


And, they can be colored to practically 
any shade or deep tone desired for prod- 
uct identification or equipment coding. 
No matter what you coat—dairy 
equipment tank cars, oil refineries, ma 
rine installations, chemical plant 
Vinynire Resin coatings bring out 
standing results wherever surfaces are 
EXPOS d to rough treatment, chemical 
salt water 
applied, the tav | 
crete, masonry Without cracking chip 


industrial gases. Properly 


put on metal, con 


ping, peeling or fading. 
| 


| 
You can improve performance as well 
as cut costs by using coatings based on 
one of the many BAKELITE or VINYLITI 
Resins, Write Dept. QG-74 for foldet 


CuUseE histories ot severe coating 


1933 


reaoe COO) mark 





A Division of 
Union Carbide and Carbon Corporation 


uc 


30 East 42nd Street, New York 17, N. Y. 


nt equipment ma by Cherry- 
Cc} » 6, Ih, and coated 
» Cher Burrell 
Stoner-Mudye, 


For more information, use coupon on page 157 





Recent Inventions \) 0) irene 


N\leasured Liguid Charge ‘Through 





Ty 10 t Is by Jet Valve-Controlled Opening and at 
PRODUCTS i ‘ nt ting br ie ili mifined Space Sam Line Adding Measured 
1) ing WW ¢ siv Re ing Charge f | iquid Propellant 
by Suction LD. M. McBean, Rochester, N * 
penhagen to Carter Products, Inc., 
3. Ma N 641,399. June 9, 


noy 


Drawing 


Motion ( , 
\loore, Norw | Manitoba, and 
W. J. Hinck » Canada Packers 
Ltd St fon Manitoba 
Canada NX fi4 


cating Sup rsatt 

mdensed Milk Ve " 

I Formation by 

ose Crvysta 
Vietter 
Leeuwarcd 


2,641,54 


ming Concentrated \ itile 
Flavors By Vaporizing, Conden 
i, Removing Bulk of Wate 
Condensing Heavier Volatiles 
32 to —91 deg. F., and Me 
Fresh-Like Consti 
13 de y I 








SANI-(LEATS 


Completely Sanitary for 
Conveying Raw Meats and 
Other Perishable Foods! 


Promotes sanitation because Sani-Cleats are vulcanized into 








the body of the belt. Cannot pull out and will flex around 
pulleys. Solves cleated belt problems and saves floor space. 
No bolts, rivets or metal. Replaces bucket elevators an 
stainless steel belts. Sani-Cleat Belt illustrated is being use 
for conveying chopped meat. Send operating data and 
us make recommendation 


Ouick delivery from our niodern plant. 


A..J3.. SPARKS & CO. 
862-854 Grandville Ave. 
Grand Rapids, Mich. 


HAULTAIN COMPANY 
320 East 8th St. 
Oakland, Calif. 


i DeSHIPP BELTING CO. 


Also manufacturers of Sno-Tex, Golden-Texv, Ny-Tex Neo- 1507 Franklin St. This emblem appears « all 
prene, Kotton-Top Neoprene, Tred-Tex. Send for particulars. Waco, Tex. barks Belting. Former 

















For more information, use coupon on page 157 FOOD ENGINEERING, SEPTEMBER, 1953 





Felice, Morristoy 
2,641,550. June 


EQUIPMENT 


Nfcans for Pluralit 
hluids to Enter Se 
Head—-R. W 


Like Comprising 
n ] nplo iv Scraping 
With Supplemental Stirring 
bers and Hinged Scr 

WW’. G. Wevgand 
ind J. Swendsen, I 
to Wegner Ma 
Long Island City, 
2,638,329. May 12 


Adjustal Mean 

Multiroll Chocolate 

] a] ‘ \ \ 
England 
Peterborous 
388 Ma 


\pparatus f 

Casings ind ink Phe 
Comprising Pair of Parallel 

sion Nozzles With Annular 

ble Member For Twisting 1 
Casing Into Links—W Wad 
Philadelphia, Pa. to American \ 
cose Corp., Wilmington, Del. N 
2,638,624. May 19, 195 


\pparatus for Cooling and ¢ 
ditioning Baked Products Cor 
tinuously by Moving in Plur 
Through Tempering Zone 
Treating in Vacuum Zon 
Progressively Lowered Vac 
M. H. Duval, Westport, ( 
No. 2.638.685. May 19, 1 


cs her 
wlar Material Contu 
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Want more information on any of 
these recent patents? If so, you 
may obtain detailed printed cop 
ies by writing direct to the U. S 
Patent Office, Washington, D. C., 
giving serial numbers of those you 
want and enclosing 25¢ for each 
copy 
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GOOD 


FOOD 
PRODUCTS 
ARE MADE 


with caKem “COLLOIDS OUT OF THE SEA”® 


Does your product have all the appetite 
and sules appeal it needs? . Can your 
manufacturing process be simplified or being performed by SeaKem 
speeded up? Has a really tough im Stabilizers for on ever-growing 
provement problem got you ready te throw 
in the towel? 





Her» are ao few of the functions 


list of food products 

®@ Binding @ Custare 
milk anc 

Then it's time right now to discover how 


® Body 9 
SeaKem Stabilizers can help you. 


containing 
milk solids 
The check list at right shows a few of 
the positive ways these remarkable colloids 
are improving dozens of items as widely Gelling 
varied as bakery product stabilizers, choco ; incemnitan 
late milk, dessert mixes, ice cream stabi efficiency of 
lizers, pet foods, pie fillings (fruit), puddings, more ee 
sauces, sausages, and syrups 


Emulsifying @ Improving 
mouth feel 


ond flavor 


component 
ngredients 
Stabilizing 

@ Modifying ice 


crystal growth 


Whatever your food product may be, if 
the function you are interested in is listed, 
it will pay you to get full information on 
Seakem “Colloids Out of the Sea”. For onti-oxidant 
prompt, non-obligating recommendations, just TEA avIAS ae 
write outlining your pretlem 


Suspending 
@ Physical and 











k SeaKem is the registered trademork for the standardized, water soluble 
seo plant extroctives manufactured by the Seaplant Chemical Corporation 
Refined by rigidly controlled processes which insure dependable uniformity 
ond purity, SeaKem “Colloids Out of the Seo’ are light amber to colorless, 
free-flowing flaky powders. Available in a variety of types suitable for 
use in either dry or liquid applications, Seakem Stobilizers have won accept 
once on the basis of proven ddvAntages with leading food manufacturers 
ond processors 


Send for latest SeaKem Technical Bulletins 


LANT’ 
CORPORATION 
a, Massachusetts pe. 





For more information, use coupon on page 157 ye 
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Production soars with 
“JET” handling of 
condensate with a 


Jecochrane C-B 


CONDENSATE DRAINAGE SYSTEM 


Over 1700 installations in every kind of steam process work, 
prove that the Cochrane "JET" principle of condensate drain- 
age steps up production, cuts fuel costs and improves quality. 
Up to 35% increase in production has been achieved. 
The Cochrane “JET” unit removes “insulating” layers of con- 
densate from all types of steam processing equipment con- 
tinuously and effectively. It produces faster, more efficient 
heat transfer; eliminates cold starts; speeds cooking, drying 
and curing cycles. 

Improved product quality. The Cochrane "JET" unit levels 
out heat fluctuations—maintains uniform intense heat trans- 
fer, producing better quality product in less time. 

Lower fuel and maintenance costs. The Cochrane C-B 
system chops fuel costs by 10% or more returning condensate 
to the boiler or “make-up” system without appreciable 
pressure or temperature drop—cuts make-up water require- 
ments — eliminates flashing —reduces boiler room maintenance, 
automotically separates entrained air and corrosive gasses 
from returned condensate. 

Write today for full information on how a Cochrane C-B 
High Pressure Condensate Drainage Control System can help 
you when used with... 


Platen Presses Vulcanizers 
Jacketed Kettles Tube Dryers 
Dry Cans lroners Drum Dryers 
Expellers Dry Plotes Spray Dryers 
Drying Rolls Unit Heaters Presses 

Coil Dryers Jacketed Mixers Digesters 

Stills Poper Mochines Heating Systems 


cochrane 


corporation 
3173 N. 17th Street, Philadelphia 32, Pa. 


Tumblers 
Coil Cookers 


For more information, use coupon on page 157 








Men & Companies 





Henry J. Muessen has been 
elected president and chair 
man of the board of Piel Bros. 
He succeeds the late William 
Piel. 





Industry 


American Institute of Bak- 
ing’s new member is National 
Council of the Baking Indus- 
try of Canada. 


Carnation Co. will begin con 
struction of a $150,000 annex 
to its headquarters buildings 
in Los Angeles. 


Beech-Nut Packing Co. will en 
large its baby food production 
facilities at Cana joharie, 
N.Y. 


Borden Food Products Co. has 
moved its fourteen state cen 
tral division from New York 
to Detroit. 


Burlington Brewing Co., Bur 
lington, Wis., has named Mau 
rice B. Frank as_ president 
and Joseph Deubig as vice 
president 


Carlson-Frink Co. will con- 
struct a $500,000 plant in 
Denver to house company’s 
laboratory, pasteurizing, ho 
mogenizing and packaging de 
partments. 


Christie Brown & Co., Ltd., 
Winnipeg, Man., biscuit: mak 
ers will build a $2,000,000 
addition to its plant. 


Dole Hawaiian Pineapple Co. 
has completed a $400,000 
modernization program at its 
Hawaiian plant. 


Fleischmann Laboratories, re 
search and development unit 
of Standard Brands, Inc., will 
move from New York City to 
Stamford, Coun. 


Foremost Dairies, Inc. has 
merged with Marin Dairy- 
men’s Milk Co., Ltd, and 
Dairmaid Creameries, Ltd., 
both of California. 
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General Bakeries Ltd. will 
construct a new Toronto 
plant 


General Baking Co. has broken 
ground at Spartanburg, N.C 
for a new $1,600,000 bakery. 


General Foods Corp. will soon 
consolidate all foreign activi 
ties under an _ international 
headquarters in New York 
{ ity 


George A. Hormel & Co., Aus 
tin, Minn., has purchased 
Port Dodge, Ia., pork packing 
and processing plant of Tobin 
Packing Co. 


Kingan & Co., Indianapolis 
meat packers, has announced 
a $350,000 expansion program. 


Libby, McNeil & Libby has 
named W. B. Traynor as 
chairman and C. S. Bridges 
as president 


Maxwell House Div. of Gen- 
eral Food Corp. plans expan- 
sion of its Jacksonville, Fla., 
plant 


Minute Maid Corp. will ex- 
pand its Plymouth, Fla., 
plant by 10-15 percent at an 
estimated cost of $750,000. 


Morton Salt Co. has begun 
construction of a new research 
laboratory at Woodstock, Ml. 


Mrs. Tuckers Foods has 
opened its multi-million dollar 
plant at Jacksonville, II. 


Sicks Seattle Brewing & Malt- 
ing Co., Seattle, and Hamm 
Brewing Co., St. Paul, have 
formed a syndicate to pur- 
chase Rainier Brewing Co. of 
California in a $2,500,000 
transaction. 


Standard Brands, Inc., has 
leased a 12 acre site in New 
Orleans for construction of a 
coffee processing plant 





Sa 


Donald E. Mook is Borden 
Co.’s new products research 
laboratory director. With the 
laboratory since 1941, he was 
formerly assistant director. 
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fi USE THE 


ESTEINLITE 300 


maturity tester 


The fastest, surest, lowest cost way to improve uniformity 
and quality of pack. Increase your profits this year with 
more EXTRA FANCY corn selected by testing moisture with 
a Steinlite 300 LSC 


ony °475 


IF YOU CAN OR FREEZE OTHER VEGETABLE AND MEAT 
PRODUCTS WRITE FOR INFORMATION. Learn how the 
Steinlite 300 LSC can help you control uniformity, increase 
quality and yield of your pack. Write today for complete 
facts. No obligation, of course. 


SEEDBURG 
EQUIPMENT CO. 


Converse Building Chicago 6, Illinois 





AMESTEAM .. complete unit, 
See es aie and wired, ready 


for service connections 


@ Needs no special 
foundation or expen- 


sive stack 


@ Fully automatic. 


attention-free 


@ 80% efficiency means 


real fuel savings 


@ Easy to clean and service 


all parts accessible. 


20 SIZES — 10 to 600 h.p. — 


15 to 200# OIL OR GAS — gau 


FREE BULLETIN! 
WRITE FOR YOUR COPY 


I 
! 
j Complete engineering facts on the exact —~ | 
; AMESTEAM GENERATOR to do your job . 


and save you money. Write today! 


BOX C-93 OSWEGO, N. Y. 
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* 11'S NEWS / 





Never Before Possible/ 


The rugged ERIEZ Grate Magnet removes tramp iron from 
free flowing materials when installed in hoppers, floor openings, 
vertical closed chutes, etc 

ERIEZ Grate Magnets are available in 162 sizes, from 214"x4” 
to 36!4"x36". Here's protection to valuable equipment and a great 
help in preventing product contamination. Stops fires and 


explosions... tramp iron can't get by! 


Look At These Features... 

@ Cadmium plated, hot rolled steel grill protects the magnets, slows 
and directs material stream onto all of the powerful magnetic tubes 
e@ Fast and easily cleaned grill lifts off for easy access to 
smooth magnetic tubes 

@ All sizes can be furnished entirely of stainless steel 

@ Installation is fast and simple no cutting or bolting necessary 


and a Companion 


NEW---LOW COST---PERMANENT 


HOPPER MAGNET 


ADAPTABLE FOR INSTANT INSTALLATION IN MOST 
ANY SIZE SLOPE-SHAPED HOPPER / 

The new ERIEZ Hopper Magnet 
rds needed protection never be 
e available! Circle design of the 
nit makes it the simplest of all mag 
ne nstallations merely lay it in 
ie throat of any hopper, and while 
position it will grab and hold 
p iron from the free flowing 
rial which passes through it! 
tructed in 1” increments, the 

can be had in any width 

s 


Send for free bulletin B-204 fully describing 
these two new magnetic products. 


MANUFACTURING COMPANY 


29 Magnet Drive « Erie, Pennsylvania 


For more information, use coupon on page 157. 
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If Liquids Flow AT ALL 
They'll Flow Clean Through 


CHERRY-BURRELL 
, FILTERS 


““PCF"’ Pressure Filters: Pressure tight tubes, tw 
stainless steel screens with circular holes positively 
out No product by-passing. Ni 
to copper surfaces to give product oxidized 
Operate in 


screen sediment 
copper 
flavor. Easy to take apart and clean 
vertical, inclined or horizontal positions 

Three models Cherry-Burrell “PCF” single and 
double tube filters. Capacities to 20,000 lbs. per hr 


depending on product and type screen used 


Standard Pipe Line Filters: Designed 
for capacities up to 2000 lbs. per hr 
Cherry-Burrell Nos. 12 and 3 Filters fit 
operate either 

Easy to dis 


any standard pipe line 

horizontally or vertically 
Stainless steel outer body and 
perforated filter filter 
bags fit snugly over filter screens. May 


mantle 
screen; cotton 


be used without cloths 


No. 3 Filter 
2000 Ibs. per hr 


Vertical Floor-Mounted Filter: Capac- 
ities to 12,000 lbs. per hr. Designed for 
high-capacity filtering or straining. Sev 
eral grades of cloth available. Filters 
can be provided with either a coarse 
filter cloth or with 


and fine screens for two-stage 


screen supporting 
coarse 


straining 
No. 12 Filter 


12,000 Ibs. per hr 


Ask your Cherry-Burrell Representative for 
complete details about these filters. Or write 


CHERRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, III 





Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES. BRANCHES OFFICES 
OR OISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


For more information, use coupon on page 157 





Dr. Robert C. Hockett, formes 
director of Sugar Re 

on Tri has 

joined Litth 
food 


} 


plant 





Stark, Wetzel & Co., Indian 
hased Armour 4 I} 
dinnapoli plant SSO aaa 


Welch’s Candy, 
eles. ha t 
hW. Ro ns 


Ltd., 


William Wrigley Co.) plan 
onstruction t i  HOO00 


imta 4 W Calif 


Ziegler Candy Co., Milwaukee 
has purchased Bonita Candies 
f Fond du Lae, Wis 


Personnel 


Arlee A. Andre 
yet ident if Nebra 
d Mills Co 


The wly 
Heeney 
Montreal 


Howard C. Boerner 
‘ ds director it 


Ltd 


t 
eote 


Frosted Foods 


Charles S. Bridges 
president of Libby 
Libby 


Robert C 


d te 


Davenport lias heen 
hnieal director of 
Diamond Crvstal Salt C: 


Thivtne 


Douglas, Tr., 
ed freoraia brane] 
f Kraft Foods ¢ 


Mary Louis Elder, an as 
i! idi in 
Ontario 


late chemist with ¢ 
Ltd 
heen awarded Fellowship 


Canners 


Chemical 


Hamilton 
president of 
Detre 


Willem Lasthuysen |: 


flaver department 


Oleott, Ine. a 


Meade 


Sugar Cows ref 


George P 
Colonial 





ind 
Ame 


it Gsramerey La 
reetor aft Cuban 
Sugar Co has been 


Ameri 


ety Cat 


man of tiv year” hy 
an Chemical So« 


| hvdrate Dis 


FOOD 


named 


Leon 


Robert 


ENGINEERING, 


A. Miller is new | 
and manages 


d.. Toron 


" 
veneral 


C. Moberly has bee 


“assist 


Piel 


imed administrative 


int to the president oft 


Bre 
Wiley S. Obenshain, Jr., man 


f Southern Dairies 
has bee. 


ent ait (,eoreia 


a zone 


ident 
Corp., 


Stanley Powell, vice pre 
of California Packing 
San Francisco, las been ap 
pointed to oan 


miittes oF sel 


nb ind Cut 


advisory com 


ite Committee 
mking reney 
Woodward hia 
{Cie ‘g | sjident 
of Holly 


ts ee pre 


Steal 


W. Mineau 


Donald 


H. has been 
( 0 Dairy 
In~ti 


Reford 


Mount 


new pres) 


Rice Mills Ltd 


L. Eric 


Carl R. Robbins, forme: 
ent of General Plywood 
( rp ha 

tive ice- president 


presi 


been appointed ON 
anid 
Fran} 


eneral manager ol 


ehr Brewing Co 

Turner has been 
ected ai vice president of 
fornia Packing Corp., and 
manager of 


Curtis 


Cal 
i] continue as 
ompany’s pineapple interests 


E. A. Wergin is new manager 
ot Kairmont Foods Co.'s R ipid 


D.. branch 


Glenn Whittaker, venera!l 


nanager of Ohio Cloverleat 


Citv, S 


Dairy has bees lected pore 


ent 





Dr. M. C. Brockman, former], 

nior scientist, has been ad 
vanced to director of research 
of Kingan & Co. He 
with Kingan’s researe 


nee TO] 


has been 
ho stall 


SEPTEMBER, 1933 





Edward M. Muldoon hia- 
appointed general man 
La Choy Food Product 

i Beatrice Fe 


’ 


Nelson 
issi 


yopeect 





George D. Wilson 

Vinerican Meat 

Foundation’s Hewly 
ister OF Tood techn 


Harry D. Wilson is new vice 
president of board 1 
Borden Co 


ember of 


il division 


Chemye 


Associated 
Industry 


American Can Co 
nme 1 ! 
mutacturimnes 


Stockton. Calit 


Beckman Instruments, Inc., 
has appomted Henry J. Nov 
hel to head its apy ithe 
engineerh division 
Co. of Mil 
named J. ¢ Mierw 
hoard chairman and 
MeKnight as president 
utive office) 


Chain Belt 


lias 


chief exe 


Cherry-Burrell Corp. recen 
named Brooks Jakeman 


! Boston 


manager of it branch 


Can Co 


S33 OOr Oe 


Continental 
tructing a 
house in Vernon, Calif 


Frigidaire Div., 


tor Cory | 
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Insect 
Inc., co 
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Control & Research, 


nsulting enton 


opened 


Milprint, Inc.’s 
Mily rint de 
Monterre 


te | 
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eated in 


Oakite Products, Inc., h 
ynted .J J. Basch n 
| ind 


sOure prod 


pment 


Owens-Corning Fiberglas Corp 
winted Henry R. Ho 


Carpenter Steel Co.’s All 
tube division has appoint 
neton as assistant 


‘dent 
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Robert Gair 
int te Ce -pyre 
voard 


William H. Cadoc 


tioning divi 


Deaths 


W. 
of Blue 


Ni \ 


Fritz 


Parchment 


Manhattan, 


Co.’s me 


dent 


fis 


ippointment of Jol 


er ool 


ider 


pre 


Seal 


Orlear 


Emanuel Blosser, 74 


ind presid 


| Het niere 
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Burns & 
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pioneet! 


Worthington Corp. ha 
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H. Ellis, s6 
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Nathan B. Swift, 41. vice 
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e-presiden ! 
7) Angust | 
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Paper 
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VIBRATING 
PACKERS 


Jetfrey electric vibrating Pack 
ers provide real economy in 


Low head Barrel Packer 


packing operations 


Reduce size of containers. Increase their capacity 
Cut shipping costs 


As shown, Jeffrey Packers can be supplied with various 
diameters of platen head to take barrels, cartons, etc., 
or with vibrating deck to provide conveying action 
during the packing operation. They are well built and 
sturdy-—will give years of satisfactory service 


P-49E V.brating Pack 
ing Table 49° wide 
10° long 


Ww will be glad to 
nd along complete in 


formation. and promptly 


NUFACTURING (CO. 
Columbus 16, Ohio 


sales offices and distributors 
in principal cities 


IF IT'S MINED, PROCESSED OR MOVED 
. . ITS A JOB FOR JEFFREY! 


‘SPRAY 


&. 


... FOR LOWER COST 
. 


Spray Nozzles alone can often materially 


reduce spraying costs. Spraying Systems Co 
has proved this again and again, Write for 


Catalogs 22 and 23... and see for yourself 


‘SPRAYING SYSTEMS CO. 


3212 Randolph Street e Bellwood, Illinois 


Catalog No. 22 Send me Catalog No. 23 
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Just Off the Press 





New Catalogs and Bulletins 
from manufacturers of equipment and supplies 
—Free For The Asking — 


Food Plant Equipment 


Gear-Motors 
Function, design, and applica 

tion of gear-motor are: describec 

in booklet. 16 pages.—General 


Electric, Schenectady 5, N. Y 
Circle 228A on Reader Service Card 
Non-Metcllic Disk Valves 


Colorful leaflet presents dimen 
sions and functions of non-metallic 
disk valves. 4 pages.—Lunken- 
heimer Co., Box 360-U, Cincinnati 


14 


Circle 228B on Reader Service Card 


Doiry Equipment 

Complete line of standardizers, 
clarifiers and separators is covered 
in bulletin—Sharples __Corp., 
Dairy Equipment Div., 2300 
Westmoreland St., Philadelphia 
40 


Circle 228C on Reader Service Card 


Pulverizer Mill 
Brochure deals 
of pulverizing by 


impact, with simultaneous internal 
e 


lassification and recycle of over 
le in a single machine. 4 pages. 
Schutz-O’ Neill Co., 319 Port 
nd Ave., Minneapolis 15 


Circle 228D on Reader Service Card 


Welded Floats 

Stainless steel, monel and 
chrome, cadmium or copper plated 
steel welded floats are subject of 
Bulletin 753. 8 pages—W. H 
Nicholson & Co., 12 Oregon St., 
Wilkes-Barre, Pa 


Circle 228E on Reader Service Card 


Standard Motors 
Bulletin treats with features of 
standard electric motors. 4 pages 
Wagner Electric Corp., 6400 
Plymouth Ave., St. Louis 14 


Circle 228F om Reader Service Card 
Process Equipment 
Fquipment for the 


ustries 


process in 


from dryers to 


torage terminals is dealt 


: ranging 


with im catalog. 24 pages.—Gen 
ral American Transportation 

Corp., 135 S. LaSalle St., Chi 
igo 90 


Circle 228G on Reader Service Card 


Automatic Wrapper 
Featuring continuous feed and 
high speed, automatic wrapper is 
ibject of leaflet. 4 pages Hud 
n-Sharp Machine Co., Green 
Bay, Wis. 


, 


Circle 228H on Reader Service Card 


Electrical Valves 

Leaflet covers advantages of 
electrically operated high pressure 
valves. 4 page Atkomatic Valve 
Co., 545 W. Abbott St., Indian 


polis 


Circle 2281 on Reader Service Card 
Industrial Filtration 

Continuous, full-flow, self-clean 
ing and fully automatic filtration is 
discussed in booklet. 8 pages.- 
Industrial Filtration Co., Lebanon, 
Ind 


Circle 228) on Reader Service Card 


Oil Valves 

Straight line precision 
of flow to oil burners with use of 
self-cleaning oi) valves is featured 
in Catalog 707A 4 pages.— 
Hauck Mfg. Co., 124-136 Tenth 
St., Brooklyn 15 


control 


Circle 228K on Reader Service Card 


Freeze-Drying 

Catalog 740 describes use of 
freeze-drying as a method of pre 
erving food. 16 pages.—F 
Stokes Machine Co., 5500 Tabor 
Rd., Philadelphia 20 
Circle 228L on Reader Service Card 


Oil Burning Systems 


Sulletin 1 trates series of com 
4 pages 
Peabody Engineering Corp., 580 


Fifth Ave New York 36 
Circle 228M on Reader Service Card 


ete yuibustion stem 
i 


Chlorine Dispenser 
Specifications and illustration 
‘ lution feed dry vaCuulh hl 
ne dispenser are included im 
Catalog 61 ]2 pages.—I ischer & 
For ‘o., 818 Jacksonville Rd 


Hatboro, Pa 


Circle 228N on Reader Service Card 


Mixed-Bed Demineralizers 
Bulletin 126 explains in text 
and photos how mixed-bed de 
ineralizer operates in producing 
th-purity water by ion exchange 
nethod.—Barnstead Still & Steri- 
lizer Co., 113 Lanesville Terrace, 
Forest Hills, Boston 31 


Circle 2280 on Reader Service Card 


Power Transmission 
V-100 contains  sele 

tion tables for V-belts and sheaves, 
is well as illustrations of power 
transmission equipment 


1 
Catalog 


56 pages 


Circle 228P on Reader Service Card 











VAPCG WALL 


Can easily be installed by your Maintenance Crew! 


ONLY Vapo-Wall offers all these important specifications: 


No more “time out” for installation of insulation. Light 
weight, economical Vapo-Wall is quick and easy to install 


under any circumstances 


Wall lasts indefinitely on low-temperature lines . . 
.. seals in cold permanently. Immediate ship 


out moisture . 


cuts labor costs, too. Vapo- 
. locks 


ment from stock of all common sizes of pipe and fitting 
covers. Write for free booklet and price information 


7120 AVENUE C 


MADE OF STYROFOAM® 


LOW-TEMPERATURE 
PIPE INSULATION 


permanent K factor of .23 to .25 


average density . . 


compression strength . . 


effective insulation .. . 


. 2.00 pounds per square foot 
. 25 pounds per square inch 
sub-zero temperatures to 190° 


a self-sufficient vapor barrier 
sanitary, mold-proof, rot-resistant 


tough... 


MATERIAL EVER DEVELOPED 


unaffected by sudden temperature changes 


THE MOST NEARLY-PERFECT INSULATING 


® Trademark, Dow Chemical Co 


A A 
oP Mi 


HOUSTON, TEXAS 


For more information, use coupon on page 157 
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SELLERS 


HYDRAULIC JET CLEANER 


LEAST EXPENSIVE MOST EFFECTIVE FOR 
TO BUY & OPERATE HEAVY DUTY CLEAN-UP 
Operated by ordinary plant steam and cold water 
lines, this unit propels a solid jet of extremely high 
pressured hot water and detergent. The discharge 
force completely cleans areas up to 30 ft. from op- 
eration point, reaching inaccessible machinery 
parts. Removes all soil, sludge, and 


encrusted deposits 


PROVIDES HIGH 
TEMPERATURE TO 
ELIMINATE ‘ 
BACTERIAL 
GROWTH 


SAVES TIME & LABOR * 
FOR ANY PLANT WITH 
5 PSI STEAM & UPWARD 


Write for literature and the name 
of our local distributor 


fpr CORPORATION 


Philadelphia 30, Pa. 


SINCE 1848 


SELLERS 


1600 Hamilton Street ae 


For Natural Balance, 
Buy Natural Spices 


American Spice Trade Association 
2 WALL STREEL, NEW YORK 





foo PREE READER SERVICE 


Use the handy coupon on 
page 157 of the magazine 


Get literature, catalogs or detailed information 
that you need from manufacturers of equip- 
ment, materials, supplies, ingredients. 


for your CONVONICNCE 


USE READER SERVICE 
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TUBULAR CONVEYOR 
at Henry Fischer Packing Co. 


Louisville, Kentucky 


CUTS COSTS 


and solves many 
serious 
problems 














hefore... 


THE HAPMAN WAS INSTALLED, men pushed cart- 
loads ef hashed animal entrails from first floor 
hasher to elevator then to third floor cookers 
Result; Much time lost in clean-up due to spillage 
on floor large floor space needed to park carts 


. high heat loss when filling cookers. 


now... 


A LIQUID-TIGHT CONVEYOR carries this material 
from grinder around corners and up three 
flights . discharging directly into one of two 
cookers. Resu/t: Floor space saved, heat loss cut. 
No spillage, no time lost, v0 problem! 


See... 


HOW HAPMAN CON- 
VEYORS Can Cut . vers 


Costs and deliver unique 


Conveyor Cross-Section 
shows Flights and Sealed 
Pin Chain 


advantages in handling 

almost any bulk flowable 

material! 

GET FULL DETAILS — Pin | 
WRITE FOR BULLETIN FE-953 Bou ull ir ha 


(Wapman CONVEYORS, INC 


Oivisio HAPMAN N COMPANY 


cc) ee 











- A 
622 





tt I & Machine Process Pumps 
Vs CS ( 


Circle 228Q on Reader Service Card 


( rs MU 


\7 


Centrifugal Blowers 
( wank 
Circle 230F on Reader Service Card 


( 


Circle 230A on Reader Service Card Vertical Compressors 


Oil Burners 


( 


S | , Circle 230G on Reader Service Card 


Circle 230B on Reader Service Card 
Downflow Purifier 


\ 


Deaerating Heaters 
RB f \W\ ¢ 1A 


\ ( 
' 


\ dition ; 
\ l4th St : ay Circle 230H on Reader Service Card 


I 


Circle 230C on Reader Service Card 
Gear Pumps 
Bulk Packing System I . 
Bullet netur Id 


iCW 


K ! 1 lift 
\ | | 


Circle 230D on Reader Service Card Circle 2301 on Reader Service Card 


Specialized Equipment Automatic Boilers 
esionrana fact Bulletin 121 


+ 1 
i | 1 I ( I ) 


1930 ds 


wit 





ig Service 
i & nbower, Inc., 
City 7 \! f Rd Reading, Pa 
Circle 230E on Reader Service Card Circle 2303 on Reader Service Card 
The Nerco-Ni 
“Niro Spray D - " ; . 
above eymbbotis Y Oryer atomizer wheel shown Control Equipment 


es pro 
for food Process ied and profits 


ors Combustion Safeguards t 


The Production of mod . 


of Nerco-Niro Spra ge: ( ( 


1S, 01 tnt Sociement it 
t ; as Circle 2300 on Reader Service Card 


R tor 3 Metal Detector 
it DD \ ] | 
\ P} l I } 
Circle 230K on Reader Service Card | I f 
hulton St. N } 
Temperature Control Circle 230P on Reader Service Card 
RB : 


Speed Drives 
\ 1 t 


Circle 230L on Reader Service Card rank 

S A St Nfilwanuk« 
Furnace Control Circle 230Q on Reader Service Card 
( ty ! + 


Filling Scale 
1) 
Circle 230M on Reader Service Card 


Testing Cabinet : 


NICHOLS Engineering & Research Corp. i iii iene 
NERCO-NIRO SPRAY DRYER DIV. liolen si otal it Switch 


i Ch i 
Circle 230N on Reader Service Card 
ROOM 3103 
° Edge Position Control t YJ 
70 Pine St., New York 5, N. Y. Ee es ee : 
Indianapolis Pasadena Montreal per, films and f dge posi Circle 230S on Reader Service Card 
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Psychrometric Thermometers 
Mea t f t 


pag Fi 
Hatboro, Pa 
Circle 


231A on Reader Service Card 


Industrial Filters 


Circle 231B on Reader Service Card 


Materials 


“Floor Level” Equipment 
Juni Catalog 3 


hi 
WCd 


Circle 231E on Reader Service Card 
Hand Pallet Stacker 
Bulletin 270N 
draulic’ pallet stacke 
ipacit Ravmond — ¢ 
62110 Madison St., Gre 
Circle 231F on Reader Servic« 


N.} 


Card 


Delivery Truck 
Colorful leaflet 

1 phot of new dl 
ricks. 4 pag Utalit 
Distributors, Union City, In 


Circle 231G on Reader Service Card 


Conveyor Systems 
Convyveo! te en ind 
i included in Catalog 
. 28 page Sunplicity Engi 
neering Co., Durand, Mich 


Circle 231H on Reader Service Card 


Cable Conveyors 


i475 Clitton Ave., Cincinnati 
Circle 2311 on Reader Service Card 


Industrial Meters 
B | rr 


] 


Circle 231C on Reader Serivee Card 


Measuring Equipment 


1 gata 


“N ) 


231D on Reader Service Card 


Circle 


Handling 


Car Handling 


Sunphtica 


th 


W ohiting | Harve Il 
Circle 231) on Reader Service Card 


Tubular Conveyors 

rae Hapimn 
! Kalamazoo, Mich 

231K on Reader Service Card 


1 
Circle 


Telescopic Conveyors 


Cota ¢ r 


be 
hea 


Circle 231L on Reader Service Card 


Air Hoist 
Photos and pecit 
hoist 
hi page \ro 
ent Corp., Bryan, O 
Circle 231M on Reader Service 


lb ail 


caflet. 6 


Card 


Materials Loading 


Adamson Nit ( Aurora 


Circle 231N on Reader Service Card 


Plant Supplies 


Gum Arabic 
Bulletin 


nation on rabl including 


pr ents 


properties, mesh specifications and 
rigin 4 Morningstar, 
Nicol, Inc., 630 W. 5Ist St., 
New York 19 

Circle 2310 on Reader Service Card 


Flexible Metal Tubing 
Catalog 2 olorfulls 
and describes helically-we 


} ] 
ble met ) , 
ie metal hose ind 


illustrate 
mind flex 
helicall r 
flexible metal hose 5 
pages.—Titeflex In S00 Frelins 
huysen Ave., Newark 5, N. | 
Circle 231P on Reader Service Card 


rugated 


Rust Inhibitor 
Method of 


ion and rust in unit coolers Id 


FOOD ENGINEERING, 


fold r ( ) ’ 
Bldg., Pittsburgh 


Circle 231Q on Reader Service Card 


Food-Grade Antioxidants 


Eastman Chemical Pr 
In Kingsport, Tenn 


Circle 231R on Reader Service Card 


Water Repellants 


l 
CAKY Hiason 


cafle ges.—L. Sonneborn 
Sons, In ¢# Fourth Ave., N 
York If 


Circle 2318 on Reader Service Card 
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ood Cechnologists 


KNOW FROM EXPERIENCE 
THAT 
PRODUCTS 


FROM 


CORN 
HAVE QUALITIES WHICH 
MAKE THEM 


ESSENTIAL INGREDIENTS 
IN THE PREPARATION OF 


FOODS 


CLINTON FOODS INC 


CORN PROCESSING DIVISION 
CLINTON IOWA 


CORN SYRUPS * CORN STARCHES « LACTIC ACID 
CLINTOSE (DEXTROSE) 





Best contro” 


va Simple controt is THE 
... for efficiency’s sake... 


SPECIFY - PHILLIPS 


FLOAT CONTROLS 











Mg 


Direct Feed and Remote Feed types adaptable 
for high side or low side applications. Capaci- 
ties range from 1 to 1000 tons for ‘Freon’; 1 

to 2000 tons for ammonia. 


REFRIGERANT. INJECTOR 


Phillips refrigerant injection provides high 
efficiency evaporation with "Freon’’, espe- 
cially in high capacity, flooded operation. 


FLOAT CONTROLS 


Ay LIQUID RETURN SYSTEM 


The Phillips system protects ammonia 
compressors against liquid slop-over 
», and gives dry suction line gas for 
top compressor efficiency 
PFor dependable, efficient operaiion of your pres 


emt or neu a. choose Phillips—engineer 
Ving advice willingly given, Write for catalog 


a) 


Zi 


“D) DESIGNERS AND ENGINEERS 
H.A.PHILLIPS & CO. cuaaunuen a Seevaies 


3255 W. CARROLL AVENUE ® CHICAGO 24, ILLINOIS 


REPRESENTATIVES: Tue C & S Equipment Co 
2103 S. San Pedro Street, Los Angeles, California 
Mason Emanusis Co. * 90 Dearborn Street, Seattie 4, Washington 


231 
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AUTOMATIC WATER-SAVER 
SPRAY NOZZL 


ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the momen’ the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one. CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., 16 HUDSON STREET, NEW YORK 13, U, S. A, 


A copy of this quick-reading, 8-page 
booklet is yours for the asking. It con- 
tains many facts on the benefits de- 
rived from your business paper and 
tips on how to read more profitably. 
Write for the "WHY and HOW 


booklet." 


McGrow-Hill Publishing Company, Room 2710, 
330 West 42nd St., New York 36, N.Y. 


For more information, use coupon on page 157. 








Wiring Conduit 

Flexible, waterproof  electrica 
onduit is described in 
Bulletin UA-530. 4 pages.- 
American Brass Co., American 
Metal Hose Branch, 692 Main 
St., Waterbury, Conn 


wiring 


Circle 232A on Reader Service Card 


Essential Oils 

Catalog covers line of essen 
ial oils, balsas, oleoresins, and 
flavors. 48 pages.—Magnus, Ma 
bee & Reynard, Inc., 16 De 
} rosses St., Ne Ww York 13 


Circle 232B on Reader Service Card 


Tube Fittings 
bite-ty pe hitti for 


I lareless, if 
are presented 


heavy wall tubing 
in leaflet—Parker Appliance Co 
17325 Euclid Ave., Cleveland 12 


Circle 232C on Reader Service Card 


Industrial Adhesives 

Booklet features 
and applications of industrial ad 
hesive. 16 pages.—H. B. Fuller 
Co., 255 Eagle St., St. Paul 2, 
Minn. 


production 


Circle 232D on Reader Service Card 


Dry Ice Bunkers 

Folder gives data on use of 
owers type dry ice bunkers in 
truck refrigeration pages 
Foster-Built Bunkers, lic., 757 
W. Polk St., Chicago 


Circle 232E on Reader Service Card 


Rigid-Plastic Boxes 

Wide assortment of clear rigid 
ylastic boxes ubject of bro- 
hure.—Tri-State Plastic Mold 
ing Co., Inc., Henderson, Ky 


Circle 232F on Reader Service Card 


Glassine Samples 
Folder 

ypaque glassine designed for foo 

vrapping and labeling.—Rhin 

I Rhinelander, 


iper C 


ontains sainiple ( 


yt 
j 
a 


inder 


Wis 


Circle 232G on Reader Service Card 


Fire Extinguishers 

Carbon Dhoxide 
which expand stored volume 450 
seconds are 
American-La 
Elmira 


whine aT 
extinguisher 


times within 26 
treated in leaflet 
France-Foamite Corp., 
fee & 

Circle 232H on Reader Service Card 


Miscellaneous 


Silicone Data 

What's a Sillicone provides de 
tailed explanation of the polymers 
and their uses. 34 pages.—Dow 
Corning Corp., Midland, Mich 


Circle 2321 on Reader Service Card 


Loose Leaf Binders 

Variety of styles and colors of 
loose leaf binders is contained in 
Booklet LL234. 40 pages.—Rem- 
ington Rand Inc., 315 Fourth 
Ave., New York 10. 


Circle 2323 on Reader Service Card 


Industrial Instrumentation 

Bulletin 7302 describes role of 
instruments in modern water, sew- 
age, and waste treatment processes 
24 pages Minneapolis-Honey- 
well Regulator Co., Industrial 
Div., Wayne & Windrim Aves., 
Philadelphia 44 


Circle 232K on Reader Service Card 


Power Distribution 

Photos, charts, and diagrams 
illustrate Industrial Power Distri 
bution Idea Book. 28 pages 
General Electric Co., Schenectady 
fe 
Circle 232L on Reader Service Card 


Sanitation Guide 

Sanitation in plant operations 
in food processing, poultry and 
meat packing industries are cov 
ered in colorful folders —Food & 
Beverage Dept., Wyandotte Chem- 
icals Corp., Wyandotte, Mich. 


Circle 232M on Reader Service Card 


Canning Sanitation 

Sanitation in the Canning Indus- 
try contains detailed information 
on canning operations, microbi- 
ology, and canning sanitation prob 


FOOD 


ENGINEERING, 


lems and solutions. 40 pages.— 
Klenzade Products, Inc., Beloit, 
Wis. 

Circle 232N on Reader Service Card 


Accounting Machine 

Use of machine in handling ac- 
ounts receivable and payable is 
described in brochure. 6 pages.— 
Remington Rand Inc., 315 Fourth 
Ave., New York 10 


Circle 2320 on Reader Service Card 
Hair Guards 


Sanitary and comfortable hair 
guards for women employed in 
food plants are dealt with in 
leaflet + pages.—Regal Mfg 
Co., 3203-05 Elston Ave., Chi 
cago 18. 


Circle 232P on Reader Service Card 


Sprinkler Irrigation 
I}lustrated booklet presents line 
of irrigation pumps for sprinkler 
stems 2 Marlow 


pages.- 
Pumps, ] 


12 
Ridge wood, N ] 
Circle 232Q on Reader Service Card 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard—page 
157. Then sign at the bottom and 
mail. 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reader 
Service Section. 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 
— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE. 


MENT — PUBLIC RELATIONS — GENERAL CONSULTING 


PATENTS 


CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J. PAUL BISHOP AND ASSOCIATES 
Food 


Consulting ond Pngineers 
Chemical 
Specializing in: 

Designing, Estimating and Engineering of New 
and Modernizing of Old Food and Chemical Plants 
and Processes 

Internationally Kn 
Write P. O. Box 348 
Champaign Tilinols 


GEMAR ASSOCIATES 


Consulting Matertals Handling Engineers 
over 20 years experience 


Warehousing, Plant Layout, Production Handling 


Greenwich, Connecticut, U.S.A 


SCHWARZ LABORATORIES, Inc. 


* and services 
non, N.Y 














BRADBURY RESEARCH ASSOC., INC. 
Food Plant Consultants 


PLANT SANITATION—-MANDATORY LABEL 
ING, LABORATORY SERVICES; Filth in foods 
food analysis, bacteriological tests 


817 Moody Street Waltham 54, Mass 


Industrial Consultants 
DAVID N. LEWIN, Ph.D., FOOD CONSULTANT 
JOSEPH D. LEWIN, CONSULTING ENGINEER 
Design Layouts Investigations Consulta 
tions Reports Market Investigations 
Bakeries, Dairy Products—-Food Preserving by Heat 
Drying, Freezing——Consultation In Managing, Ware 
housing, Distribution-—F« aualen New Products 
8 West 47 St.. N. Y. 36, N. Y JUdson 6-1748 


FOSTER D. SNELL, INC. 


Research Chemiats and Engineers 
Organoleptic Panel Te pe Formulation and 
Mability; Prote »P ackaging 
Inquiries CP Raaae ear ypetioner ype t 

(om obi Laboratory Association of 
Food Distributors, Ine 
+ Weat tt ur New York 11 
WA 4 a8o0 








FOOD DEVELOPMENT LABORATORY 
Consulting Service 
8. W. ARENSON, DIRECTOR 
Service to the Baking and Potato 
Chip Industries 

Baking. Frying, Chen nical Pa 
Product Development Forn 
1403 Putaw Place 
Baltimore, Md 


KARL B. NORTON & ASSOCIATES 
Successors to 
DONALD K. TRESSLER & ASSOC. 

Food Technologists and Engineers 
Specialists in Food Preparation and Preservatior 
Equipment Testing and Evaluation; Food Freezing 
By-Product Utilization; Manufacture of Pure Fruit 
Flavors 
North Compo Road Westport, Conn 


SERA REEE & SIEGEL 


I dd Technologist 
Speci alists in Canned and Glassed Foods 
La atory Services 
sting Tomat 
pert Testimony 
ore 17, Maryland 











the advertisements in 
the SEARCHLIGHT SECTION 
on the following pages 


are live opportunities in the field of food 
processing and distribution. 


Each announcement represents a current 
Wont or Offering of an organization or 
individual in the field, with some element 
of profit in each for whoever can fill 
the need. Some have money-saving pos- 
sibilities, others are opportunities for more 
business; many are employment opportu- 
nities; still others offer property, or 
equipment—used or surplus new equip- 
ment. 


“Searchlight” advertisements are con- 
stantly changing. New opportunities are 
constantly finding their way into this 
great Want medium, each issue. Regular 
reading of the “Searchlight” pages can 
be as important to you as reading the 
editorial sections; Editorial matter is 
NEWS OF OPPORTUNITIES offered in 
the industry. 


for EVERY business WANT 
“Think SEARCHLIGHT first” 





Where To Store 
Frozen Foops 





Ingredients 


For the Food Processor 

















QUAKER CITY 
COLD STORAGE CO., Inc. 
PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 
Proper Temperature for Frozen, Foods 














New 
Advertisements 


received by September 28th will appear 
in the October issue subject to limitation 
of space available. Address copy to th 
FOOD ENGINEERING 
330 W. 42nd St., New York 36, N. Y. 








CARROT OIL 
makes foods 


golden yellow 
2 


Carrot oil, Uke butter, contains carotene, Garret efi 
le extracted from carrots, and each pound eoméains 
ip to 25 million units of carotene, the international 
stant jar d ¢ ¢ vinaeain A 

Carrot oll is preferred for vitaminizing foods beeause 
it is a natural vegetable oll and because it esmtrib- 


n A of bigh stabil 


lesirable golden 
lor. Carrot ot) ts 
—, 
\. ea 
nceuticals “_—— 
for most 


not synthetic joma not con 
» today 


fats of any kind, 
NUTRITIONAL RESEARCH ASSOCIATES 


produce fishy 
‘SEND FOR oe 
205 Bread St., South Whitley, tnd. 


ge @ “i Prot 
ue wis 
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CLASSIFIED S EARCHLIGHT S ECTION oaovertisinc 


EMPLOYMENT e BUSINESS 


UNDISPLAYED RATE: 
$1.20 a Line—Minimum 3 Lines 
To figure advance payment count 5 average words 
as a line 
POSITION WANTED & INDIVIDUAL SELLING 
OPPORTUNITY WANTED undisplayed advertising 
rate is one-half of above rate, payable in advance 
PROPOSALS, $1.20 a line an insertion 


Send NEW ADVERTISEMENTS to New York City Office, 


OPPORTUNITIES 


INFORMATION: 
BOX NUMBERS count as one additional line 


DISCOUNT of 10% if full payment is made in 
advancee of four consecutive insertions of undis 
played ads (not including proposals). 

EQUIPMENT WANTED or FOR SALE ADVER- 
TISEMENTS acceptable only in Displayed Style 
330 W. 42nd St., New York 36, N.Y 


e EQUIPMENT—USED or. RESALE 


DISPLAYED RATE: 


The advertising rate is $11.50 per inch for all 
advertising appearing on other than a contract 
basis. Contract rates on request 


AN ADVERTISING INCH is measured % inch 
vertically on one column, 3 columns—30 inches— 
to a page. 

for the October issue closing Sentember 28th 





+ 
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POSITIONS VACANT 


a) rink ear he I 


st 
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EMPLOYMENT SERVICE 
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POSITIONS WANTED 


ULTA ! 


FOR SALE 


Complete Line of Pie Filling Machiners, Several 


i mb 
patter 


nad 
ade 


WANTED 


WE NEED! 
FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 


—luniors to top-level. 
Call, write or wire: 


Gladys Hunting (Consultant) 
Drake Personnel, Inc. 
7 W. Madison St. Chicago 2, Ill. 


For Sale 


1 SWEETLAND FILTER 
Serial 9452R—18 plates—excellent con 
dition. Can be inspected at 


Cott Beverage Corporation 
197 Chotham Street, New Haven, Conn 








WANTED 
TO EXPEDITE PRODUCTION 


Food Processing Equipment including 
Aluminum and S/S_ Kettles, Mixers, 
Vacuum Pans, Dehydration equipment, 
Grinders, Elevators, Stills, Colloid Mills, 
Conveyors, Filters, Packaging Units, 
Wrapping Machines. Will consider a 
set up plant now operating or shut down. 
When offering give full particulars. 


P. O. Box 1351 
h Street Sta., New York 8 


N. ¥Y 


(hure 


FOR SALE: 
One ANeme Champion Wire Stitcher. 
\ 1 i Si il = R-603 Suitable for 


t bels. et Bought new 1949 
Condition perfe 


One Standard—Knapp Heavy Duty Can 
labeler, Mods I e A erial 1¢ 8. Pur 
ise ' 46 used irt time sir 

i 
One Amsco Hi Speed Rotary Bag Seal- 
ing Machine, M ‘ S. Serial 118 
Aut 1 ‘ ‘ i is 


na 


W. T. YOUNG FOODS, INC. 
LEXINGTON KENTUCKY 

















FOOD PLANT WANTED 
We are now manufacturing over $20,000,000 In var- 
ious fines and wish to expand by acquisition of 
assets of stock of one or more industrial companies. 
In our negotiations the sellers’ problems and wishes 
will receive full consideration. Present personnel 
will normally be retaine 
Address all replies 


“Confidential” C. J. GALE, Sec. 
me. Ts BA 


233 Broadway, N. Y. 7, 7-1819 








WANTED 
CASE SEALING EQUIPMENT 
Send complete details and prices. 


RAVARINO & FRESCHI, Inc. 
4651 Shaw Bivd St. Louis 10, Mo 





PACKAGING EQUIPMENT 


4—Peters Automatic Carton & Liner Feed 
ina machines, Type AC, speed 60 per min- 
ute; 4—Peters Carton Forming machines, 
Type ACE, speed 60 per minute; 1—Peters 
Cartor Folding & Closing machine, Type 
DWY, speed 60 per minute; ]1—Hayssen 
Carton Wrapping machine, Model 711, 
speed 35 per minute. 


GROCERY STORE PRODUCTS CO. 


LIBERTYVILLE, ILLINOIS 











FOR SALE 
Two 4 Spout Mayonnaise Fillers 


Manufactured by Filler Machine Company complete 
with 220/440 motor and discharge disc. Purchased 
new 1948—excellent condition. Located on West 


Coast 
THE GLIDDEN CO. 


1396 Union Commerce Bida Cleveland 14, 0 


Glass-Lined Tanks 


5—-8,525 gal A. O. Smith, glass 
lined tanks, measuring 10’ diameter by 16’ 
long, immediate delivery; ideal for all types 
of foods; with manholes and sanitary fittings 


one-piece 


FS-9005, 1 henwines i 
W. 42 St New Y ae 








STAINLESS STEEL VOTATOR 


for cooking and cooling fillings and cus 
tards, capacity 1500 Ibs. an hour. 3 cylin- 
ders, steam freon and water 4” diameter, 
range 240° to 40°. 

FS-8726, Food Engineering 

W. 42 St, New York 36, N. Y 


1 Pneumatic Scale 
60 a minute Cartoning Line 
Bottom and Top Sealers 

with 18° Compression Unit 


DAVIS SUPPLY COMPANY 
2134 So. Saginaw St Flint, Michigan 











FOR SALE 
1—#2 Day Brighton Pony 
Mixer 
1—Size 15 Class C Type VII 
Baker Perkins Mixe 


FS-8053, Food Engineering 
W. 428 New ) 6. N. ¥ 


VILTER 742 x 1'2 


Recently rebuilt Vilter 7-4 x 7-14 ammonia 
compressor with factory rebuilt G.E. 40 HP, 
60 cycle, 220 volt, 3-phase induction motor; 
still erected as last used, complete with start- 
ers, etc. Price $975 complete, subject to prior 
sale PS-9008, | i Engine 


ering 
e \ 


Y 
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MODERN REBUILT EQUIPMENT 
At Tremendous Savings 


International Stainless Steel Straightline 
Vacuum Filler, with automatic Feeder 

Resina Model LC automatic Capper 

Capem 1SF automatic Capper 

Kyler A, Burt adj. Wraparound Labelers 

Baker Perkins BB, Unidor (Vacuum) 4 to 
150 gal. Double Arm Jacketed Mixers, 
Sigma or Fish Tail Blades 

Koven 2500 gal 
Paste Mixer 

Day, Robinson Dry Powder Mixers and Sift 
ers, 200, 600, 1300, 10,000 Ibs 

Day 75 gal. Imperial, DA. Jacketed 
Mixer 

850 gal. Steel Vertical S.J. Mixer 


B.P. type 3500 gal Jacketed 
Double Arm Mixer 


Steam Jacketed Spiral 


Steam 





Day 650 ga! Jacketed Jumbo Mixer 

Stokes, Day, New Era, Hottman Mixers 
2 to 3500 gals. with without Jackets 
Single and Double Arm Agitators 

“D” Comminuter 

Mikro 4TH, 3TH, 3W, 1SH, Bantam Pul 

Schultz O'Neill Mills 

Day 40 x 120 Single Deck Sift r 
Western—all models 

F. J. Stokes RD3 and RBB 
Rotary Tablet Machines 

Colton 2, 3 Rotary & 4 Tablet Machines 

Pony M Labeirite; Ermold, World 
and fully automatic Labelers 

Stokes & Smith Transwrap F.ller 

S. & S. Gl and G6 Auger Fillers 


Fitzpatrick 


verizers; 


Great 


1200 pcr min 


semi 





SEARCHLIGHT SECTION 
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UNIC 


| “hee 


Machinery 


Established 1912 


F. J. Stokes HG88 Duplex Auger Filler 
Whiz Packer and Triangle Vol. Fillers 
Triangle Package Models Gl, G2C, G2S, 
N2CA Elec-Tri-Pak Fillers 
Horix and Elgin S. S. Rotary Fillers 
Filler 4, Hope 6 S. S. Piston Fillers 
Doughboy, Amsco Rotary Bag Sealers 
Standard-Knapp No. 429 Carton Sealer 
Hudson Sharp Campbell Cello Wrapper 
Hayssen; Package Machy. Co. FA, FA4 


DF, CA2; Miller and Scandia automatic 
cellophane Wrappers 


Oliver 799E auto. cellophane Wrupper 
Shriver, Sweetland, Alsop Filter Presses 


Pneumatic automatic Cartoning Unit, 60 
and 30 per min 


Additional Information and Prices Available on Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 





ECH ALWAYS OFFERS | 


UNUSUAL BUYS 








Day 
Untoader 
Motor 


70 cu. ft. Mixer with 20 x 48 Sifter & Aute 


Complete with Falk Drive & 20 HP 


SPECIAL | 





New 


Schutz O'Neill Roller Mill, 3 pairs of rolls 
Niagara Whip Gyro 
Robinson Attrition Mill 
General American 42 
Uni ted Oliver Sweetiand Filter <5, 3168S 

200 gal. S.S. Horizontal Tank, insula tec 


Day S.S. jktd. Vac 


10D Sifter, 3 notice a 
+” double runner 


x 120° Double Drum Dryo 


O00 Raymond Imp Mill. with 10 HP motor 
Mixer, sigma arms, 5 ga 





New S.S. Ribbon Mixers, all 
New S.S. Tanks 


NEW MACHINERY DIVISION 
sizes 

& Jacketed Kettles, all sizes 
SEND FOR CIRCULARS 





Phone SOuth 8-4451—-9264—-8782 
YOU CAN BANK ON 


EQUIPMENT 
CLEARING 
HOUSE, INC. 


289-10th ST. BKLYN 15. N.Y. 


New York 12, N. Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 


‘eSBRAVAAVVAAS AVANT VLLLRALARAAAEHKE UKE RLY VE LURK CLES STOEL SS TEU UUECA ALLER EER BEEE 


JeRBBVBAVVVARVRBBVVBVVAVBAAS BAA LU CURA BAAAAPAVABARESRLUTLLVLEBEBELES 





— FOR SALE - 


Buflovak Type 347 Stainless Steel Rotary 
Vacuum Dryer, 5’ x 20 

Buflovak Vacuum 
shelves each. 
Struthers Wells Type 316 Stainless 
S‘eel Rotary Vacuum Dryer, 4’ x 15’ 
Pfaudler Glass Lined Jacketed Kettle 
Series EL, 300 gal 

Baker Perkins Stainless Steel 
Blade Jacketed Mixer, 9 gals. 
Acme Stainless Steel Vertical Storage 
Tank, 12,000 gals. With coils. 
Glass Storage 


She lf Dryers, 20 


Siqma 


*faudler Lined Tank 
1,000 gals 
Stainless 


6,000 gals. 


“GELB 


Est. 1886 


Steel Crystallizing Tank 


& SONS, INC. 
UNION, N.J. 


UNionville 2-4900 











Bag Sealer: Amse 
Pulverizers 
Dryer: Roto 
Powder Mixers 
Liquid Fillers 
ixer 
Centrifugal: Sharples 
Kettles: Stain. Steel, all sizes 
Filter Presses: 7, 10 : 
Screens: 18x48" Selec tro 
Mixers: Abbe Lenart 5 
Fillers: Geyer, Kiefer, Vise 
Labelers: New Jersey, World, Knapp, Burt. Ermotd 
Dough Mixers: Day, Read, Hobart, Champion 
Cappers: Capem Pneu. Scale, 
Vacuum Pans: 36” 
Filters: Alsop, Ertel, Sparkler, Industrial 


Send us a list of your idle equipment 


LOEB EQUIPMENT SUPPLY CC. 
1931 W. North Ave 


FOR SALE 


0 Hy-Speed model S 

Mikro SH, ISI, 4TH 

Louvre 5x20’, monel metal 

100 to 2000 th. capacitie 
eae and Siphon types 
Read 380 gal., st. steel, 50 hp 

airtight st pivide 

new and used 


20%8 i” Rotex 
s. 10 and 100 gal 
o, M&S., Elgir 


Elgin, U.S 


and 42” stainless steel 


Chicago 22, Ill 











FOR SALE 


1 ft. & 5 ft., Stainless Steel Vacuum Pa 
0) gal. S.S. Tank, 36x48 
250 gal. S.S. Tank, 42x42 
150 gal. S.S. Jkt. Kettle, 42 
100 to 200 gal. SS. Mix Tanks, water jxt 
200 gal. Ptaudter Glass Lined Tanks, water jkt 
300 to 1000 gal. Glass Lined Tanks 
Centrifugal Extractors, 3 H.P 

7 75 to 1500 gal. Homogenizers or Viscolizers 
Model 148C Stokes Vacuum Pump, t'2 H.P 
KOM) gal. S.S. Truck Tanks, Trailerized 
32”°x90" Buflovak Double Drum Dryers 
»-Unit Coolers, Freon or Ammonia 
4 Ton Clark Fork Lift Truck, solid tires 

0 and 60 H.P. Boilers, Oil Fired 
Milk Pasteurizers, Coolers, Fillers, Washers 


LESTER KEHOE MACHINERY CORP 
1 East 42nd Street New York 17, N. Y 
Murroy Hill 2-4616 
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MODERN PACKAGING EQUIPMENT 


FOR IMMEDIATE DELIVERY 
——— SPECIAL 


PNEUMATIC SCALE CO. DOUBLE PACK- 
AGE MAKER, Medium Size, Serial 
#9187, complete with motors. 

| Price $1,700.00 F.0.B. our plant 








CO. Automatic 
Cartoning Line, consisting of: Auto 
matic Feeder, Bottom Sealer, Liner, 
Filler, Top Sealer & Compression Unit 

PNEUMATIC SCALE CO. Large and 
Small Liners 

PNEUMATIC SCALE 
High Speed 

PNEUMATIC SCALE CO.—WORLD and 
PONY fully automatic and semi-auto 
matic Labelers, 60-120 per minute. 

KARL KIEFER 16 Spout Stainless Steel 
Rotary Vacuum Filler 

PNEUMATIC SCALE CO., CONSOLI 
DATED AND RESINA fully automatic 
Cappers, 1, 3 and 4 Head 

STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit. 

STANDARD-KNAPP Case Loader 
Unloader 

STOKES & SMITH model HG84, Twin 
Auger Filler with Vacuum Attachment, 
Also Models G and GD 

PACKAGE MACHINERY 
Wrapper 

Partial List—-send for complete list of 
equipment in stoc 


i ene 
| Single Machine or Entire Plants | 


PNEUMATIC SCALE 


CO. Tightwrap, 


and 


Model FA 











ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave, Yonkers 3 
Yonkers $-0442 


a 
Phone 
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ITS LIKE 
FINOIN GOLD/ 





SAVE on EQUIPMENT 


“Equal to NEW” Condition 





Stainless Steel Tanks - Never Used 
At Way Below List Price 
Complete with Agitators 


5 Vertical 450 Gal. 56” x 44” 
6 Horizontal 1160 Gal. 66” x 72” 
11 Horizontal 2120 Gal. 76” x 100” 











MIXERS 


New and rebuilt ribbon type Mixers in 
steel and Stainless in all sizes 

Heavy Duty Double Arm Mass and Do 
Mixers 


KETTLES 


New Stainless Kettles in New York stock in 
all sizes ready for immediate shipment. 
Stainless Tanks in stock at all times. 


DRYERS and STERILIZERS 


Buffalo and Devine Vac. Shelf Dryers from 
3 shelf to 20 shelf in stock. 

3 American Sterilizers 32''x48" and 42x60" 
Heavy Duty Horizontal Retorts; 6’x14’ 
Heavy Duty Jacketea Agit. Vac. Cookers 
4°x7'7" 

Despatch Electrically Heated Oven or Tray 
Dryer 42°'x58"’x30" with 7 shelves 


FILLERS 


Horix SS 14 stem Automatic Grav-Vac. 
Fillers. 

Kiefer Rotary Vac. Fillers up to 24 stations 
Ayers and Berlin Chapman §&.S. Juice 
Fillers 

M. & S. 10 Piston Stainless Stee) Aut. Fillers 
M. & S&S. 6 Piston Bronze Automatic Fillers 
Filler Machine Co. Piston Fillers up to 11 
stations 

Food Machinery 8.S. Hand Pack Filler 
Triangle Electripak 4 Station Automatic 
Filler with conveyor 

Stokes & Smith Model GI Auger Type 
Filler 

Automatic Cappers by Capem, Resina. 
Seamers and Sealers by Max Ams; Meat 
Grinders, Peelers, Kraut Cutters, Dicers, 
Slicers, Washers. 

Pulpers, Juice Extractors, Colloid Mills, 
and Centrifugals. 

Labelers, both semi-automatic and auto 
matic; Can Casers, Gluers and Sealers and 
general packaging equipment. 


FRED R. FIRSTENBERG, Pres. 


FIRST MACHINERY CORP. 
157 Hudson Street, 
New York 13, N. Y. 








GOOD USED EQUIPMENT 
AT BARGAIN PRICES 


Bird $.S. 48” Sus. Style Cent 
Blaw-Knox Jack. Autoclaves 110 Gal., 
2000 psi 
Vert. 3500 Gal. Rubber Lined Tanks 
Vac. Shelf Dryers 6 to 17 Shelves 
Tray Dryers 16 to 250 Sq. Ft 
—Buflovak 6’ Vac. Crystallizer 
Stokes 212 C Vac. Pumps 100 cfm 
Sperry 18’ C.1. Jack. Filter Presses 
Sperry & Shriver 12” to 30” Filter Presses 
Sweetiand #12 Filter 72 Brze. Leaves 
Stainless Steel Condenser 368 Sq. Ft 
Horiz. 16,000 Gal. $$. Tank 10’ x 30’ 
$.S. Jack. Kettles 125 to 300 Gals. Ag 
Mixers 20 Gal. Jack, DA.—15 H.P. 
Read 100 Gal. Jack. D.A. Mixer 40 HP 
Horiz. Spiral Mixers 100 to 2000# 
Conveyor 24” belt x 33’ Centers 
Clarkson Steam Generator 30 H.P. 300 psi 
St. Regis Bag Fillers Type 100L-S 
We buy complete plants or individual items 
We invite your inquiries Send for Bulletin 
A-32 
Send us your lists 
The Machinery & Equipment Corp. 


533 West Broadway, New York 12, N. Y. 
GRamercy 5-6680 








One Model No 4232 “ipod Machine Co. 4 spout 

filler with hopp« e338 steel product contact 

parts and non-r Purchased 1942. Good 

condition. Will han dle # and 22 jars. Motors 

not included 

One Jabez Burns dual peanut blancher, Serial 

mae 360 complete with motor Purchased 1943 
4 condition 

ae Model Pek 0- 10 eee — feeders com 
witl ller Purchased 

1948 Good mditi 


One #282 Style “AA” renee ee type feeder 
lipped with EA-5 wings one #160 Style 
K"’ Draver feeder Hew lll 1944 Good con 

iition 

on ayers 10 station bean filler, Serial #8609, with 

l contact parts. Purchased 1940. Good con 
dition Will handle 211 x 300 or 303 x 509 cans 

One Jaber Burns peanut butter mill, Serial #20 

r. Purchased 1942. Good condition 

Four Jabez Burns peanut blanchers, Serial Nos 

7U345 to TU348 omplet with motor Pur hased 
4 Fai mndit 

Two standard dished bottom type 316 stainless steel 

tanks, 34” diar xe x 32” deep. Purchased 1951 

Very good conditic 

Gre Clermont 4 screen shaker, Serial #3799, for 
r t macaroni — hased as used equipment 

~ ‘19 ) Good mnditios 


FS-9022, Food Engineering 
520 N. Michigan Ave., Chicago 11, 1) 











FOR SALE 


All Stainless Buflovak Evaporator double 
effect. 
Stokes Double Roll Dryer with 4’ x 9° rolls. 


FS-9011, Food Engineering 
20 N. Michigan Ave., Chicago 11, Il 














REBUILT 
MACHINERY 
FOR SALE 


« Wortd Rotary Labelers 

« Standard Knapp Case Packer 
© Straightline Vacuum Filler 

« 20th Century Jug Washer 

« Horix 14 Spt Auto. Filler 

« Horman & Star Dise Filters 
* Stainless Tanks & Kettles 

* Mixers, Conveyors, Eto. 


N STOCK 
FOR IMMEDIATE DELIVERY 


PROCESS INDUSTRIES 


307 POWELL ST. BROOKLYN 12,N.Y. 


DICKENS 2-1021 


FOOD ENGINEERING, 





Quick ANSWERS 
to your business 
problems 


UNDREDS of business prob- 
lems can be quickly and 
easily solved through the use of 
the Searchlight Section of this or 
other McGraw-Hill publications. 


The Searchlight Section is classi- 
fied advertising; you can use it 
at small cost, to announce all 
kinds of business wants of inter- 
est to other men in the fields 
served by these publications. It is 
the accepted meeting place of 
men with business needs and the 
men who can fill those needs. 


When you want additional em- 
ployees or a position, want to 
buy or sell used or surplus equip- 
ment, want products to manufac- 
ture, seek new capital or have 
other business wants—advertise 
them in the Searchlight Section 
for quick, profitable results! 


The 

SEARCHLIGHT 
a 
OF McGRAW. HILL 
PUBLICATIONS 


American Machinist 

Aviation Week 

Business Week 

Bus Transporation 

Chemical Engineering 

Chemical Week 

Coal Age 

Construction Methods & Equipment 
Electrical Construction & Maintenance 
Electrical Merchandising 

Electrical World 

Electronics 

Engineering and Mining Journal 

E. & M. J. Metal & Mineral Markets 
Engineering News-Record 

Factory Management and Maintenance 
Fleet Owner 

Food Engineering 

Nucleonics 

Power 

Product Engineering 

Textile World 

Welding Engineering 


Classified Advertising Division 
McGRAW-HILL PUBLISHING CO., 


330 West 42nd Street 
NEW YORK 36, N. Y. 








SEPTEMBER, 1933 











a BRILL suy 


1S THE BEST BUY 


SEE THESE VALUES! 


Sharples C-27 Super-D-Hydrator, 316 
Stainless Steel 
Hersey 4’ x 26’ Monel Rotary Dryer 
Hersey 3’ x 26’ Stainless Steel Rotary 
Dryer 
Link Belt Monel 2’7” 
Dryer 
Devine Vacuum Dryers 4, 6 and 10 
‘*y 43” shelves 
2 327 Vacuum Dryers 17—59" x 


x 8’ Roto-Louvre 


Stokes 30’’ x 8’ 3’ x 15’ Rotary Vacuum 
Dryers 
Pfaudler 1000 gallon, 
jacketed, agitated Kettles 
Pfauder 100 gallon, glass _ lined, 
jacketed Stills with condensers and re- 
ceivers 

1—Pfaudler 5 galion, glass-lined, jacketed 
agitated Kettle 

3—Buflovak 5’x 12’, 42%x120", 42x 
90’ double drum Dryers 

3—Groen 150, 125 gallon, Stainless Steel 
agitated, jacketed Kettles 

3—Mikro Pulverizers 2TH Stainless Steel, 
HSI, ISH 

1—Day 2000 Powder Mixer and Sifter 

1 rogue oi Heavy Duty Mixer 

6—Rotex x 120, 40°x 84", 20”x 
48’ Sue and double deck Sifters 

1—Sperry 24 Aluminum P&F Filter Press 

}—Fletcher 48° Aluminum Suspended 
Centrifugal 


glass-lined, 


Send for complete stock list 


RILt 


EQUIPMENT COMPANY 


bi it i a a a a a a a a on ee 


2401 Third Ave., N.Y. 51, N.Y. 4 


@ Tel: CYpress 2-5703 - Cable: Bristen, N. Y. 
Veoocccoseooveseorse 


SCSDSOOSD DF FF VSHOHDOSHNSSOSSPS®WS“#OS 








WE HAVE ‘N STOCK 
FOR IMMEDIATE DELIVERY 
THE FOLLOWING TYPES OF EQUIPMENT 


BOILERS MIXERS 
CANNING MOTORS 
CONFECTIONERY PULVERIZERS 
DAIRY 


UMPS 
REFRIGERATION 
CAL 
MATERIAL HANDLING 
SS-STEEL 
STAINLESS STEEL STAINLES TE 


TAN 
JACKETED KETTLES LARGE & SMALL 
MEAT PACKING STEEL TANKS 
Consult Us for Your Food Processing Equipment 
Send Us Your Inquiries 
We Buy One Item or Entire Plants 


AARON Equipment Company 


1347 Se. Ashland Ave., Chicago 8, Milinols 
PHONE: CHesapecke 3-5300 


FILLERS 


IN STOCK 


3—Lee 300 gal. T316 stainless steel 
salad dressing starch base cook 
ers, water jacketed, double mo- 
tion agitators. 
3000 gal. Horiz. Stainless Steel 
Tanks, insulated & agitated, sani 
tary fittings, excellent for trans 
porting, storing or holding milk. 
food products, wines, etc. 
Stainless Steel Tanks, 30, 60, 100, 
150, 200, 300, 400, 500, 1000, 3000, 
5700. 12,000 & 16,000 gal. 
Stainless Steel shell and tube heat 
exchangers from 14 to 400 sq. ft. 
Alsop SD-12-WR-30 T316 Stainless 
Steel Filters. 
Stainless Steel Baffle Plate Col 
umns or Extraction Towers, 5’ dia. 
x 50’ high.. 
13 gal. Stainless Steel Jacketed 
Autoclaves. 
Aluminum Tanks, closed, 275, 330, 
480, 500, 1350, 1450 gal. 
15,000 gal. Vertical Steel closed 
Processing Tanks, 80# int. W.P., 
with 970’ 3” pipe coil and turbine 
agitator with 40 HP drive. 
Triangle G-2-C Elec-Tri-Pak Weigh- 
ers & Fillers. 
-Elgin Twin Piston Filler. 

#90 Rotary Vacuum 
Fillers, 14-spout; stainless. 
Pneumatic Scale Auto. 
Labeler, Front & Back. 
Kyler model “H” Wrap Around 
Labeling Machine, to #10 cans. 
N. J. Pony Semi Auto. Labeler. 
Baker Perkins #14-JEM Universal 
Heavy Duty Mixer, 50 gal. work. 
cap. Vacuum cover, sigma blades. 
Day 2000+ Ribbon Mixer. 
Stainless Stee] Conical Blender, 11 
cu. ft. 
£tainless Steel T316 Bin. 275 cu. ft. 
Sweetland Filters #10 ard #12. 
P&F Filter Presses, 10” to 36”. 
Niagara #275 Filter, Heresite 
lined, monel leaves, 267 sq. ft. 
Klein #2 Filter, Stainless Steel, 97 
sq. ft. 

Stainless Steel Flanged Gate 
Valves, 1”, 142”, 2", 244" & 3”. 
~Welded Steel Tanks with Brewery 
type lining from 3800 gal. to 15,- 

000 gal. sizes, dished heads. 


PERRY 


—Mojonnier 


Duplex 


EQUIPMENT CORP. 


1411 N. 6th St. PHILA. 22, PA. 











RG Ri SALE 5 
3—Albright-Nell, Complete with eenveyors, motors, 
speed reducers, sealers, Pyrometers and 8. 8. 
overflow tanks. Used for manufacture of | Ib. 
polyethylene sqweese-pack margarine. Pur- 
chased new 1948. hg gd priced. 
G.3 in 
The Glidden Gunaiaep-—Rllnediend 14, Ohio 


FOR SALE 


250 gal. Copper oem Jacketed Kettles for 100 Ibs. 
working steam pressure 
300 gal. Copper Still with condenser and tank 
= qt. 3 speed Read Vertical Mixer 
Ww qt. 3 speed Hobart Vertical Mixer 
276 Enterprise Food Grinder, bett drive 
Burns Split Nut Peanut Blancher, motor drive 


SAVAGE BROS. CO. 


2633 Gladys Ave Cateago, til 














231,000 GAL. 


19 CYPRESS TANKS = “Cipacity 
FOR SALE—CHEAP 


We have still erected as tast used 19 cypress tanks 
totaling 230,888 gallons: complete with stands, 
round hoops, manholes, and many of the tanks have 
copper coils; these can be purchased at very attrac- 
tive prices in lots or singly; inspection invited 
FS-8997, Food Engineering 
330 W. 42 St., New York 86, N. Y 








OR SAL 


PFAUDLER GLASS LINED TANKS 


3,000 and 4,000 gal. cap. Complete fittings. 
Insulated. 4" outlet valve. Located Chicago 
and Pittsburgh. 

BRIGGS & TURIVAS 
141 W. JACKSON BLVD. CHICAGO 4, ILL. 
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SEARCHLIGHT SECTION 


SIMPLE AS 


ALWAYS BUY 
“CONSOLIDATED” 


a long-established company 
— AAA-1 RATED 


Shriver 42” x 42” 
Frame Filter Presses, 
chambers, 1” cake. 

12—Sperry 18” x 18” cast iron Filter 
Presses, P. & F., 11 chambers. 

1—Patterson 500 gal. steel jacketed, 
closed, agitated Kettle, 125 jacket. 

1-—Star Liquid 20 disc Bronze Chrome 
Plated Filter, Complete. 

4—Devine # 28 Vacuum Shelf Dryers, 
ea. 20 shelves 59° x 78” Complete. 

3—6’ x 50’ Louisville Rotary Steam Tube 
Dryers. 

6—Horiz. Dry Mixers, 1200#, 2,000#, 
10004, 600%, 400%, 300#. 

1—Day size 30 Imperial unjacketed Stain- 
less lined, Stainless blades, 75 gal. 

8—Oliver Vacuum Filters, incl. 8’ x 12’ 
116 x 14, 116 x 18. 

1—30” x 30” Shriver Filter Press, cast- 
iron, steam-heated. 

3—Mikro Pulverizers, 2TH, 2SI, 4TH. 

1—#12 Sweetland Filter, 72 Monel leaves 
on 2” c.c.; 1—#2, 23 CU Ivs., 144” 
€.c. 

1—Std. Knapp #429 Self-adjusting Gluer- 
Sealer & Compression Unit. 

1—Buflovak 6’ Vacuum Crystallizer. 

6—Vert. Retorts, 42” x 72”, 
with instrumen‘s and crates. 

1—K.K. Rotary Vacuum 12 
Filter and Capem Capper. 

1—Prog. 2 spout S/S Filler, qts. and gals. 

3—Lee S/S jack. Vacuum Pans, 250 gals., 
300 gal., 500 gal. 

1—Shriver 18” x 18” Alum. Filter Press. 

1—Patterson S.S. 110 gal. Vacuum Mixer, 
sigma blades. 

4—Buflovac Atmo. Dbl. Drum Dryers, 
Se x72", 32° = OO" ", a2” x 120": 

Kettles, 80, 150, 350, 600 


cast iron Pl. & 
18, 27, 36, 54 


late type, 


Stem S/S 


6—Dopp c.i. 
gal. 
3—Anco 4’ x 9 Chilling Rolls. 


Only a Partial Listing 





our 36* YEAR 


CONSOLIDATED 
PRODUCTS 
COMPANY, INC. 


13-17 PARK ROW 
NEW YORK 38, N. Y. 
BArclay 7-0600 


We Buy Your Idle Machinery 





Oven ¢ 
legheny Ludium 
ited Chemical & Dye Corp 
National Aniline Div 

Allis-Chalmers Mfg. Co 

Aluminum Cooking Utensil Co., 
The 

Aivey Conveyor Mfg. Co 

Amereoat Corporation 

American Can Company 

American Gas Associatior 

American Spice Trade Assoc 

Ames tron Works 

Anchor-Hocking Glass Corp 

Ascepti« Thermo tndicator 

Atlas Powder Cx 


dv 6 
Steel Corp 


Babcock & Wilcox Co 
Bakelite Co., a div. of 
& Carbon Corp 
Ball Brothers Co 
Barry-Wehmiller 
Bliss Co.. E. W 
Bristoi Co., The 
Buffalo Forge Ce 


Machinery 


Cambridge Wire Cloth Co., 
panning Machinery Div 
Food Machinery & Chem 
Jarpenter Steel Co., The 
entury Electric Co 
hemical tndustries 
herry-Burrell 
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Burlington Lines 
hisholtm-Moore Hoist 
Columbus McKinnon 
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ochrane Corp 
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orn Products Refining Co 
rane Company 
Crucible Steel Co. of America 
Cyclone Fence Dept., 
U.S. Steel Corr 


The 


Corp 


Exposition 
Corp 
& Quincy R 


Div 


Chain Cory 


Darling Valve 

Day Company, The 

Day Co., J. H., The 

De Laval Separator Co., 

Dempster Brothers, Inc 

Dinas Magnetic Separator Co 

Distillation Products Industries 

Dodge Mfg. Cort 

Dodge & Olcott. Inc 

Drehmann Paving & Flooring Cc 

duPont de Nemours & Co., E. t., 
Polychemicals Dept 


& Mfg. Co 


The 


Economi« 
Electric 


Machinery Co 
Storaqe Battery Co., Inc 
Empire Box Corp 
Entoleter Div. The Safety Car He 
& Liahtina Co Inc 
Eriez Manufacturing C 


Firmenich inc 

Fiske Bros. Refining Co., 
Lubriplate Div 

Food Machinery & Chem. Corp 
Canning Machinery Div 

Foxboro Cx The 

Frick Comnany 

Fritzsche Bros. In 


Gair Co Ine Robert 
Gaylord Container Corp Thi 
General Amer Trans. Cor 
Louisville Dryer 
General Dynamics 
General Electric Cc 
General Electric Ce Electronics 
Commercial Eauip. Dept 
Glohe Woven Belting Co., In 
Gottscho Inc Adoiph 
Gould National Batteries, | 
Griffith Labs., Inc The 


Corp 


Hamilton Copper & Brass Wks 
Hapman Conveyors, Inc 

Hinde & Dauch 

Hoffmann La Roche. Ine 
Hudson Sharp Machine Co 
Huron Milling Ce The 


Ingersoll-R-nd 
Ingredients for 


the Food Processor 


Jamison Cold Storage Door Co 
Jeffrey Manufacturing Co 
Jenkins Brothers 
Johns-Manville Corp 
Refrigeration Insulation 
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ADVERTISERS IN THIS ISSUE 


Jones & Laughlin Steel Corp 
Josam Manufacturing Co 


Keasbey & Mattison Cx 


BR2 
17, 23 


La Porte Mat & Mfg. Co 

Link Belt Co 

Littleford Bros., Inc 

Lubriplate Div., Fiske Refining 
Cr 


3ros 


MMM, Inc 
Magnus, Mabee & Reynard, in« 
Malayan Tin Bureau, The 
Master Electric Co., The 
McGraw Hill Book Co., Inc 
Merck & Co., Inc 
Minneapolis Honeywell 
industrial Div 
Monarch Mfg. Works, Inc 
Multi-Clean Products, In 
Mundet Cork Corp 


Reg. Co, 


Nash Engineering C 
Nashua Corp 
National Airoil Burner Co., Inc 
itional Aniline Div., 
Althied Chemical & Dye Corp 
itional City Bank of N. Y., The 
Niagara Blower Co 
Nichols Engineering & 
cholson Co., W H 
Norda Essential Oil & 
Nutritional Research 


Research 
Chem Ce 


Associates 


Oakite 
O:ilgear Company 


Products Inc 
The 


Package Machinery Co 
Paisley Products Inc 
Palmer Thermometers, Inc 
Pfaudier Co., The 

Pfizer & Co Inc Charles 
Philadelphia Quartz Co 
Phillips & Co., H. A 
Pitney-Bowes, Inc 
Pittsburgh Corning Corp 
Platecoil Div. of Tranter 
Powell Valves 
Pure Oil Co., 


Mfg. inc 


The 


Quaker City Cold Storage Co., Inc 


Reeves Pulley Co 
Republic Steei Corp 
Rheem Mfg. Co 
Riegel Paper Corp 
Rietz Manufacturing 
Ryerson & Son, Inc 


Scandia Mfg. Co 
Schoettle Co., Edwin. 





SALES REPRESENTATIVES 


Robert H. Sidur 
Walnut 5778 


P. T. Fegley 
Hubbard 2-7160 


J. G. Cashin 
Mohawk 4-5800 


Thomas E. Taylor 
Superior 1-7000 


Thomas E. Taylor 
856 Penobscot Bldg Woodward 2-1793 


DALLAS 1 J. H. Cash 
First National Bank Bldg. Prospect 7-5064 


LOS ANGELES 17 J]. H. Allen 
1111 Wilshire Blvd Madison 6-4323 


NEW YORK 36 P. T. Fegley 
330 West 42nd St C. C. Randolph 
Longacre 4-3000 


Edward A. Martin 
Rittenhouse 6-0670 


Edward A. Martin 
Atlantic 1-4707 


J. W. Otterson 
Douglass 22-4600 


J. G. Cashin 
Continental Bldg. Lucas 4867 


LONDON, ENGLAND W. J. Tydeman 
95 Farrington Street, E. C. 4 


ATLANTA 3 
1321 Rhodes-Haverty Bldg. 


BOSTON 16 
350 Park Square Bldg 


CHICAGO 11 
520 N. Michigan Ave 


CLEVELAND 15 
1510 Hanna Bldg 


DETROIT 26 


PHILADELPHIA 3 
17th & Sansom Sts 


PITTSBURGH 22 
7389 Oliver Bldg 


SAN FRANCISCO 4 
68 Post St 


ST. LOUIS 8 
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Schutte & Koerting Co 
Seaplant Chemical Corp 
Seedburo Equipment Co 
Sellers Injector Corp. 
Sparks & Co., A. J 
Spraying Systems Co 
Staley Mfg. Co., A 
Standard Oil Co 
Standard Steel Corp 
Stearns Magnetic Inc 
Sterling Electric Motors 
Sterwin Chemicals, Inc 
Vanillin Div 
Strahman 
Sturtevant 
Sutton, Steele 


Taylor Instrument Cos 
Thermoid Co 
Timken Roller 
Toledo Scale Co 
Trailmobile 

Trent Tube 
Triangle Package 
Tri-Clover Machine Co 


Union Carbide 
Bakelite Co 
United States Electrica 
United States Steel 
United 
United States Steel Corry 
Cyclone Fence Dept 
U.S. Steel Products Div 
States Stoneware 


United 


Van Haebler 
Victor 
Viking 
Visking Corp., 
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Wallace & Tiernan Co 
Walworth Co 
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Westinghouse Electric 

Sturtevant Div 
Where to Store 
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y FIRMENICH 


gives finer flavor... 
are greater sales appeal... 


to your products 


J 


You get the direct and authentic reproduction of 

raspberries in their full perfection in 

Raspberry Flavor by Firmenich. For Firmenich took fully ripe: 
raspberries, freshly severed from the stem, 


captured their delicate and fugitive flavor, and by original 


‘i ; research reconstructed it in all its significant 

a and desirable components. Firmenich Raspberry comes 

Be to you as a precise and potent flavor 

ag mm _ material of the utmost purity and stability to enhance 

| FIRMENICH 6 CIE | { the flavor of your products and to make them 
CHUIT NAEF 6 CIE. | more attractive to your customers. 





250 WEST 18th STREET, NEW YORK II, N.Y. 
CHICAGO OFFICE: 612 NORTH MICHIGAN AVE, 
FIRMENICH OF CANADA, LIMITED, 348 WALLACE AVE. « TORONTO 


<= le mel : GENEVA » PARIS « LONDON 








TESTS ROUND CANS 
FROM 2” to 412" dia 


TESTS SQUARE AND 
RECTANGULAR CANS 
FROM 238” to 414 
ACROSS CORNERS 
(can be modified for 


larger sizes 


Here’s a practical 
can tester for medium speed production lines 


The 18 testing heads of the Bliss 318 handle F-style passed or rejected automatically. And the simple, 
cans in half-pint, pint and quart sizes at up to a 150- rugged construction of the 318 means trouble-free 
per-minute rate square and rectangular cans up performance, a minimum of maintenance. 


( erm tite i¢ d Qv ose \ i “ "y . ; 
to 100 per minute, including th vith handles and COMPACT-— Easy to install in your production line, the 


Bliss 318 only requires a floor space of approximately 
SIMPLE, FOOLPROOF TEST-— As cans feed into the Bliss 5 x 6 feet. 


318, they're enclosed by one of the 18 air-tight testing MODERATELY PRICED — The Bliss 318 Can Tester gives 
buckets. Compressed air is then pumped to the can. 


spouts 


you the advantages of many larger testers —at a lower 
Even the slightest pinhole leak in the can will cause cost! Can you use a Bliss 318 on your line? It’s easy 


l y » > 
air pressure in the bucket to rise. When that happens to find out. Call in a Bliss Can Machinery Specialist to 


, ] 7 > ™ - . ° 
the « in Is ejected automatic ally. Its a simple d thor study you! production line set-up and make his recom- 


oughly-dependable way to eliminate “leakers”. mendations. There’s no obliga- 
COMPLETELY AUTOMATIC— The Bliss 318 Automatic tion on your part, of course. & } 
Air Can Tester needs no operator. An electrically-con 

trolled stop-and-start feeding system completely elim E. W. BLISS COMPANY 

inates jams—automatically. All cans are tested and 50 Church Street, New York 7 


B Uy On your machine is more than a name...it’s a guarantee 
9) Uy BLISS CAN AND CONTAINER MAKING cameaceaenensl ; 


For more information, use coupon on page 157. FOOD ENGINEERING, SEPTEMBER, 1953 
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Ship Your Sales Story \long With Your Produet 
In Eve-Catching Gaylord Boxes 


Phere are no extra freight charges for shipping ry ue 
1 solid sales message on every attractivels hapes and designs that 

printed Gaylord box. You profit because yout lote your product, as we Has to protes 
-hipping dollars do double duty by promotin ire an important Gaylord “extra” service 
your produet all along your channels of di-- ind with Gavlord’s quality of material 
tribution, With these Gaylord “traveling bill vorkmanship, you can be sure every b 


hoards’ you ll regularly reach hundreds o brawny a beautiful. Por information at 


Import int buyers, sellers and handles OOPeTatllon, PLOme VOU The hy Gaylord ofhee 


General Offiees: SAINE LOUTS, MO. 





—the Continuous-Flow 
Vv, Heat-Exchanger that is setting 
A“ new standards of 


; ’ 
adaptability! 


C0 44-08 WF bt 6H Tt) 


PROCESSOR simplicity ! 


Technical data on the revolutionary new 
4 








If you have processing operations 
where slurries, solids, pulps or pastes 
must be cooled or cooked, be sure to in- 
vestigate the many unique advantages of 
the newly-developed HoLo-FLItE Proc- 
essor before you install any heat- 
exchange equipment. 

Here’s the HOLO-FLITE principle... 

Two or more screw conveyors ro- 
tate slowly in a trough. The blades and 
shaft of each flight of conveyors are hol- 
low, with provision for circulating the 
heat-transfer agent through them. The 
product to be cooled or cooked is moved 
along the trough, being constantly ro- 
tated into, around, over and under the 
conveyor screws as it moves. 





Thus, a continuous thermal trans- 
fer takes place between the product and 
the heat-transfer fluid circulating in the 
blades. The product Is cooled or cooked 
in continuous-flow without the “stop-and- 
go” losses of batching operations . ..and ms : Pe 

led — Beil tl Pits 6-Tierk HoLo-Fiirk cools 7 tons of cottonseed press cake per hour 
COOTEC proe ut naa ne pas aped dire 1 y from 285° to 89°F. in a total floor space ot only 28 sq. ft. 
from the HoLo-FLite discharge—saving (Insert) Enlarged cutaway view of HoLo-FLITE screw 
space, time and additional handling. showing heat-transfer principle, 





The HOLO-FLITE Saves Space Iline {sol - The HOLO-FLITE Is Adaptable 
—It requires as little as 1/5th ransfer ud can be —It can easily be designed to 


the space of other units of com- 


Here are typical atelier copecis 
HOLO-FLITE it has far greater 


area per cubic foot of space - ture range 

advantages ond (a) the fights con be va. MOLO-FLITE Is Dust-free 

The Hoto-Ftiite principle is so tiered” as high as desired to foi some 
unique if is setting completely 
new standards of performance in 
many ways. For example... The HOLO-FLITE is Versatile— 


Processed product car 


ntle act n prov es 
give maximum capa 


small floor areas 


*Reg. T.M. pulp or paste 


in daily operation on such typical products as sand, 


WESTE a | The HoLo-F ite is 


cement, cottonseed cake, soybean meal, borax, salt, sugar, baby foods 


4 ca e 
and many other equally-varied products. 
¢ h. 2 Cc Lf What is your problem? Our engineers will be glad to assist you in 


king the most of Hovo-Fuite advantages. Write wire, or phone the 
CORPORATION making the n : OLO-F LITE advantage rite wire | e the 


offic e nearest you 


ENGINEERS, DESIGNERS & MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM GASES & LIQUIDS 


Main Offices: 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA Vant M Facts? This 8 page hook- 
CHRYSLER BLDG., NEW YORK 17 * 1.N. La SALLE ST. BLDG., CHICAGO 2 Jet describing the HoLo-FLite in 
1429 PEACHTREE ST. N.E., ATLANTA 5 * HOBART BLDG., SAN FRANCISCO 4 vreater detail will gladly be sent on 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL request. No obligation, of course. 





